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_ Are you giving your institutional “tae 
customers the best packaging? [795 
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They can store and see unused portions 
in large-capacity Duraglas’ containers 


Wr: ~ you package food fo ents safely between servings 


stitutional market in large containers are 


And be 1use the 


clk in clear 
the kit 
S in the 


much is left 


city Duraglas containers, you glass, the people in 


rovide extra selling and user ad hen can tell at a glance 


intages. Unused portions store what containers and how 


. 
isily in the original containe! 


| the food is all used 


v-to-remove closures Si‘ the 


Glass, being inert, cannot affect 


flavor and aroma of food 


DURAGLAS CONTAINERS 


AN @ PRODUCT 


either before or after the con- 
tainer has been opened 

To furnish this $8-billion and 
growing “eat out” market, look to 
Owens-Illinois for Duraglas jars 
to serve your needs best. Call the 
nearby O-I office or write to 
Owens-Illinois, Toledo 1, Ohio 


Owens-ILLINoIs 


GENERAL OFFICES + TOLEDO 1, OHIO 


PACIFIC COAST HEADQUARTERS * SAN FRANCISCO 





Keep Faith With Nature —Guard Her Goodness 





In your juice 
or blend... 


STANDARDIZE—don’t jeopardize 
Nature never standardizes the vitamin C content of fruits. 
Nature’s never uniform. Uniformity varies. So standardize 
don’t jeopardize—juice uniformity. 

Standardize on juice excellence, with Roche® vitamin C 
(ascorbic acid). Capitalize on quality. Give fruit juices and 
their blends: acceptable vitamin C levels, ripe-fruit-flavor 
richness, a nutritional label claim. 

FINE CHEMICALS Division HOF FMANN-LA ROCHE INC. nutiey 10, New Jersey 


RIN 


CANNER/PACKER for July, 1961 





CROWN’S “INASEAL” IS AN INSTANT SUCCESS! 


Crown's sturdy “Inaseal’’ brings you two important advantages. 1. It gives your product a seal 
of purity—actually, a double seal. 2. It gives your customers the assurance of a tamper-proof 
product, guaranteeing your reputation for selling a full-weight package. 


Productionwise, Crown's ‘“‘Inaseal’’ comes in a newly designed closure—your assurance that the 
‘Inaseal’’ will perform perfectly when applied. For “Inaseal’’ packaging on deep threaded caps 
see your Crown representative. 
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* JVYUY * CROWN CORK & SEAL CO., INC. 
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S J yy 9300 Ashton Rd., Philadelphia 36, Pa. 
“ES: crown © 


CANNER/PACKER for July, 1961 





Western Edition 


CANNER 


volume 130, number 7 JULY 1961 





PACKER 


Herbert A. Vance, Publisher 


Editorial Department 


Elverton B. Stark, Editor 
500 Howard St., San Francisco 5 
Telephone: EXbrook 17-1887 


Dennis H. Murphy, Managing Editor 
59 East Monroe St., Chicago 3 
Telephone: Financial 6-7788 


Walter N. Clissold, Eastern Editor 
1319 F. St. N. W., Washington, D. C 
Telephone: MEtropolitan 8-6707 


Leo J. Livingston, Northwest Editor 
3953 15th Ave., N.E., Seattle 5, Wash 
Telephone: ME 3-0072 


Dr. Wilbur A. Gould, Technology Editor 
993 Kilbourne Dr., Worthington, Ohio 
Telephone: TUxedo 5-6045 


Anne Chalmers, News Editor 
Chicago 


Business Department 


C. Melvin Carisen, General Manager 
59 East Monroe St., Chicago 3 
Telephone: Financial 6-7788 


Charles C. Baake, Circulation Manager 
500 Howard St., San Francisco 5 
Telephone: EXbrook 17-1887 


Barbara Arkin, Production Manager 
Chicago 


Sales Representatives 


Thomas Vought 
370 Lexington Ave., New York 17 
Telephone: MUrray Hill 3-8333 


Norman Thomas 
59 East Monroe St., Chicago 3 
Telephone: Financial 6-7788 


Elverton B. Stark 
500 Howard St., San Francisco 5 
Telephone: EXbrook 17-1887 


CANNER/PACKER is published monthly 
with two issues in September by Triad Pub- 
lishing Co., 59 East Monroe St., Chicago 3, 
Ill. Telephone: Financial 6-7788 


Address all subscriptions and payments thereof 
changes of subscription address, Forms 3579 and 
other subscription corresondence to Triad Publish- 
ing Co., 500 Howard St., San Francisco 5, Calif 


Second class postage paid at Chicago, Ill. and 
at additional mailing offices 


Herbert A. Vance, President 
William B. Freeman, Vice-president 


Paul E. Clissold, Secretary-treasurer 


ate 
Py oo 


Subscription rate: U.S. and possessions, Can- 
ada, $5.00 per year, $8.00 for two years, $10.00 
for three years. Other countries, $10.00 per 
year, $16.00 for two years, $20.00 for three 
years. Single copies 50c each, except annual 
Yearbook number at $1.00 each. Copies of 
issues prior to current year, if available, 
$1.00 each 


Address all display and classified advertising 
d ts thereof 


, orders and paymen 
to CANNER/PACKER, 59 East Monroe S&t., 
Chicago 3, Illinois. Advertising plates, cuts 
and inserts should be shipped to CANNER/ 
PACKER, c/o Gibbs-Inman Printing Co., 817 
West Market St., Louisville 2, Ky. 
Copyright, 1961, Triad Publishing Company 


CANNER/PACKER for July, 1961 


eee OOOOH OOOO OIOOSOLOLOLOLOLALHSSLLOTHOSLOOSIISLODSOSOSESSOOSEOSESSSSOOSSESSESOSOSOSOS SOO OSSSOSSSSOS ESOS OOTSOOSOSSOSO SES SSSSSSSEOSESOOSESOOSOSEDOSeCEeCESeeSCeeSeeCe‘eee 4 
eeqeeeee 


COVER: Ingredients for salad dressings are 
mixed and delivered to the bottling line in 
larger batches of 700 galions, but with the 
same control of quality as smaller batches 
in order to use more efficiently the auto- 
matic materials supply system of Henri's Food 
Products Co., Inc., Milwaukee, Wis. Details of 
the operation of this company, which is be- 
coming an increasingly important factor in 
liquid salad dressings in the mid-West, are 
told in an article which begins on page 26. 


FEATURES: 

New Corn Chip Goes Continuous 

Morton Foods of Dallas, Tex., has a new snack food which is 
produced at a rate of 100,000 Ibs. a week. 


Big Batches and Metered Ingredients Add Efficiency to Salad Dressings. .26 
Henri’s Food Products Co. Inc., Milwaukee, Wis., finds a 
booming market just beginning. 


How To Start a Statistical Quality Control Program in a 
Small Packing Plant 

There is a savings to be made on the fillers—and it 
keeps the operator interested in his job. 


IFT Sections Elect Officers for 1961-62 
A report of the elections of most of 
the sections of the Institute of Food Technologists. 


Mechanized Line Handles Aerosols at 40,000 per Day 
Rich Products Corp., Buffalo, N. Y., packs toppings in 
pressurized cans and preserves by freezing. 


Frozen Food Industry Recommends Its Plan: Five Years of Improvement. .36 
All-Industry Coordinating Committee offers substitute 
for AFDOUS model code proposal. 


EDITORIAL: The Farm Bill Is a Very Bad Bill, Indeed 
Impossible, you say? This arbitrary, undemocratic, inefficient, 
socialistic, unconstitutional bill may be passed. 


SPECIAL DEPARTMENTS: 


Business News Letter 

Letters from Readers 
Crops/Packs/Markets/Prices 
Association News 

Industry News 

New Products and Packages ... 
New Equipment/Supplies 

Food Technology 


Western Canner/Packer News 56B 
Suppliers News 

Raw Products next month 
Food Merchandising . . .next month 
Advertising Index 

Classified Advertising 

Coming Events Calendar 

The Editor's Page 


A technical article on how varieties affect applesauce in 
canning . . . Modern orange concentrate plant operation 
in Florida . . . Western Sugar plant doubles capacity. 


In Coming Issues: 
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HERSHEY'S 
PACKAGE 
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will use National Specialty Adhesives 


In labeling, carton forming, and case sealing, 
National specialty adhesives . . . used for the past : 
half-century... have contributed greatly to the pack- 


aging leadership that has helped make Hershey's 
ADHESIVES 


products their own best salesmen. 
NATIONAL STARCH and CHEMICAL CORPORATION 


750 Third Avenue, New York 17 ces in All Principal Cities in the United States, Canada, England, Mexico and Australia. 
Makers of a broad line of Adhesives, Synthetic Resins and Starches for packaging 
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~ RUST 
eating 
away 


your dollars ° 


You know it is, if cans in storage are rusting before they can be used. Discarding cans 
because of rust means lost dollars to you. HJ Why not eliminate this annoyance simply, 
easily, inexpensively with FERRO-PAK Treated Can Bags—the corrosion inhibitor paper 
guardian that ends can storage problems. ff FERRO-PAK Treated Can Bags continuously 
emit an invisible, non-toxic gas, protecting cans from corrosion even when bags are only 


partially filled and cans not in contact with the inhibitor. 
To get this added protection, ask 


your can supplier to furnish 

FERRO-PAK Treated Can Bags. 

Wherever used, even under the most 

adverse storage conditions, 

YOMNWEUL paper company | Fine EK Baio bas! Beas 

have done an outstanding job— 

aegenee rust from eating away 
dollars! 


180 North Wabash Avenue -Chicago 1, Illinois - DEarborn 2-6320 


Manufacturers of: Papers (impregnated * Coated *« Laminated + Reinforced + Flexible) * Bags * Sacks * Liners * Covers 
(Single and multiwall construction, using all types of material to carry, cover or protect all types of products.) 
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depend 
upon 


DIAZINOW 


INSECTICIDES 


Positive control even when problem 


insects threaten. 


Economical because broad spectrum 
effectiveness permits simplified spray 
program—reduces number of applications 


and pesticides needed. 


May be applied to within a few days 
of harvest. One of the safer phosphate 
insecticides. 


Residue tolerance 0.75 ppm 


GEIGY AGRICULTURAL CHEMICALS 


Division of Geigy Chemical Corporation « Saw Mill River Road, Ardsiey, N.Y. 


Hy GEIGY—creators of chemicals for modern agriculture 


ror SERGABMEEMNENMNNE sect CONTROL ON VEGETABLES 


Aphids 

Black bean aphids 
Carrot rust flies 
Colorado potato beetles 
Corn earworms 
Diamondback moths 
Dipterous leaf miners 
Flea beetles 

Harlequin cabbage bugs 
Imported cabbageworms 
Leafhoppers 

Mexican bean beetles 
Mites 

Onion maggots 

Onion thrips 

Seed corn maggots 


Southern 
potato wireworms 


Vinegar flies 
. y (Dr ila sp.) 


~~ 


Beets 
Broccoli 
Cabbage 
Cantaloupes 
Carrots 
Caulifower 
Celery 
Collards 
Cucumbers 
Endive 

Kale 

Lettuce 
Lima beans 
Muskmelons 
Onions 
Parsiey 
Parsnips 
Peppers 
Potatoes 
Radishes 
Snap beans 
Spinach 
Summer squash 
Swiss chard 
Tomatoes 
Turnips 
Turnip tops 
Watermelons 
Winter squash 
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July 1961 


Watch for vertical integration to become incressingly common'in the 
poultry and egg field. In coming years these industries w. come more oud OE. 
to adopt the contractual arrangements long common in the processed vegetable — 
field, in which the processor makes the major decisions, while the producer 


provides the labor and the land. In company with this trend, average flock 
size will increase greatly, and producers having 50,000 birds will be common. 








Processed food packers are greatly concerned about the so-called 
Agricultural Act of 1961. This Administration-sponsored bill provides for 
setting up fruit and vegetable controls which would have to be paid for by 
canners, freezers, etc., but which would be managed and operated by growers. 
Similar measures have been defeated in the Congress eight times in the past, 
but this means little to politicians. Canner/Packer comments on the issues in 


its July editorial. 





Record production of beet sugar seems assured in the United States, in 1961 
as processors contract for the greatest acreage in history, go all-out on 
mechanization of cultivation and harvestihg, and make major improvements in 
plant equipment and processes. The reason: no government acreage allotments 
for the first time since the 1955 season. 





Pilot food stamp program projects went into effect in June in eight U.S. 
test areas. Stamps are being partly sold, partly donated, in selected regions 
where there is chronic unemployment, and the recipients of them also are being 
given information on plentiful foods and on how to make the most of their 
coupons. When they go to the grocery stores, however, they may buy what they 
wish in the way of foods -- with certain specific exceptions in the way of 
imports, tea and coffee. The test programs, which will involve about 350,000 
needy persons, will be used as the basis for future wider operations. 








U.S. frozen berry packers this year have been watching with concern 
the amount of frozen strawberries coming in from Mexico. From Jan. 1 to May 15, 
1961, U.S. importers brought in 24.2 million lbs., almost equal to the 25 
millions imported in the entire calendar year of 1960. Reportedly some 10 
Mexican plants are now producing frozen strawberries, and a major part of their 


output goes to the U.S. 





Convenience food packaging is playing a big role in increasing useage 
of aluminum foil, reports Robert Lucas of Kaiser Aluminum & Chemical Corp. 
Shipments of foil are expected to increase from 248 million lbs. in 1960 to 255 
millions in 1961. Convenience food sales went up 39% in 1960, says Mr. Lucas, 
and a major share in the future growth of aluminum foil in packaging will be 


found in the continued growth in this business. 





Uncle Ben's, Inc., has completed a bean processing plant in Houston, 
Campbell Soup Co. is building a soup-bean-spaghetti plant near Paris, Texas. 


+ 





Tex. 
Vita Food Products, Inc., will build new plants in Chicago, Philadelphia and 


Biltmore Brands, Inc. will build plant at Elizabethton, Tenn., for 
Spreckels Sugar Co. will build a new plant near 








Newark. 
specialty glassed food items. 


Fresno, Calif. 
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They serve best 
who serve 
profit most 








SWIFT'S ADHESIVES 
FOR PROFIT 








THE RIGHT ADHESIVE 
IS LIKE THE RIGHT 
PRODUCTION MANAGER 


Maybe you can’t compare apples and oranges, 
and most likely no one wants to be compared with 
an adhesive. But the right production man and 
the right adhesive can have an important effect 
on profits. 

The right production manager not only cracks 
the whip, he applies an intimate knowledge of his 
men and machines to a production process calcu- 
lated to turn out a quality product . . . at maxi- 
mum profit. 

Similarly, to contribute to profitable production, 
the right adhesive must do more than just adhere. 

Swift’s line of resin adhesives for canning are 
specifically formulated to offer the user selectivity 
in speed and tack characteristics. Additionally, 
Swift’s high speed resin Lap End Pastes with rust 
inhibitors added are made for optimum efficiency 
at production-peak levels. 

Don’t overlook the profit opportunity in properly 
specified, properly used canning adhesives. Swift 
is the informed source for prompt, courteous, and 
authoritative service. 24 strategically located Swift 
adhesives plants produce a complete line of can- 
ning adhesives for the most specific applications. 
Call your nearby Swift Adhesives Specialist, or 
write for further information. Swift & Company, 
Adhesive Products Department, Chicago 9, Illinois. 


Ze Sewe Gour Srdudiiy Bettee 


WITH THESE ADHESIVE PRODUCTS 
RESINS AND RUBBERS IN EMULSION OR SOLVENT; 
DRY, LIQUID AND FLEXIBLE ANIMAL GLUES 
LIQUID DEXTRIN ADHESIVES 
A-62 
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The flavor comes through, 


ash 


the color is true with... % 
dextrose sugar 


# 
£ 


WRITE OR PHONE 2 = 


Corn Praducts for expert technical assistance... helpful data on these fine products for Canners: 
CERELOSE® dextrose sugar - REX® and GLOBE® corn syrups - BUFFALO® and SNOWFLAKE® starches. 


CORN PRODUCTS COMPANY iNdDUSTRIAL DIVISION + 10 East 56 Street, New York 22,N. Y. 





insurance protection... 


geared to the needs 


of the industry... 


For 54 years, CANNERS EXCHANGE has been totally geared to 
serving the Food Processing Industry . . . providing the best 
source of protection against Loss . . . with policy forms and cov- 
erage designed to fit individual needs. 


here are e Broad and comprehensive 
only e Personalized service from the 
CANNERS Warner trained field staff. 
EXCHANGE 

, e Cooperative, sympathetic han- 
can provide 

dling and prompt payment of 

for your loss claims. 
insurance 


program: e Lowest net costs — consistently 


for the industry. 


@ Outstanding safety protection 
and rate engineering service. 


e Modern, efficient canned goods 
reconditioning service. 


Why not gear these CANNERS EXCHANGE advantages into your 
insurance program? Write us, today. No obligation, of course. 


Canners Exchange: 


managed by 
LANSING B. WARNER, INC. 
‘i 4210 PETERSON AVENUE, CHICAGO 46, ILLINOIS 
54 YEARS OF SPECIALIZED, DEPENDABLE INSURANCE 


CANNER/PACKER for July, 1961 

















IF THEY CAN BE PRESSED INTO A TABLET...MORTON WILL COMBINE THEM FOR YOU! 


Morton will work with either seasoning suppliers or canners 
to custom-produce the right flavoring tablets for every job! 
As part of its complete service t inners, packers and proc- 
essors, Morton Salt Company will make tablets containing the 
exact combination of salt and other fiavoring agents desired, 
following the user’s specifications. 

In fact, Morton has, on occasion, p 
even contain salt! 

Morton combination tablets are precision made to your exact 
requirements. Ingredients may include any flavoring agents 
which can be combined into a tablet, in any size from 10-grain 
to 400-grain. 

Morton's Complete Dispensing Service—Morton also offers a 
complete line of tested and approved dispensers, including Salt 
Tablet Depositors which deposit up to 700 tablets a minute with 
guaranteed accuracy. They will help you reduce costs, eliminate 
waste and assure better flavor contr All equipment is instailed 
and serviced by Scientific Dispensing Company Division of 


Morton Salt Company. 


roduced tablets that do not 
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How many things go into your product 
that should be combined in tablet form? 


/ would be interested in the possibilities of combining 


in tablet form. 


ee 

Title 
Company 
Address 


City 


COMPANY ea 


INDUSTRIAL DIVISION 
Dent. CP7 


110 North Wacker Drive, Chicago 6, IIlinois 




















BROCKWAY VISION IN GLASS 


Like mom, this little shopper prefers glass-packed foods 


Glass-packed foods are quality foods. Only through glass do smart shoppers see the tempting goodness of 
fine food. Brockway glass means cleanliness, too, protecting all the purity a mother wants in her infant’s 
food. And glass cannot change even the subtlest flavors. Glass containers are resealable. Thanks to glass, 
impulse sales, already 70% of in-store sales, are soaring. Just one more reason you should let BROCKWAY 
VISION IN GLASS keep your food products pure and savory. 


uF 
AS % 


- 
2 OCKWAY GLASS 
fonra™ COMPANY, INC., Brockway, Pennsylvania 
Sales Offices in Principal Cities 
SUBSIDIARIES: Demuth Giaes Works, Inc., Parkersburg, W. VA. 
Tygart Valley Glass Co., Washington, Pa. 
Celluplastics Inc, Newark, N. J. 
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Brockway, first name in 
containers for: 


ee foods 


pharmaceuticals 
and proprietaries 


prescription ‘ beverages 


ware 


beer t liquors 


plastic H vials and 
containers tubing 


Integrity in glass since 1907 
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@ LETTERS FROM READERS 


Artificial Honey 
in Peanut Butter? 

Can you explain to us what kind of 
stabilizer is used in the United States 
to prevent oil separation in peanut 
butter? 

We have experimented with dextrose 
and artificial honey added in our pea- 
nut butter, but it has not succeeded 
yet 

We will appreciate it very much, if 
you can assist us with this problem. 

Goan Hoey Ogy 
Managing director, Carlo Preserving 
and Food Industry, Djakarta, Indo- 


nesia 


@ Part of the reason that our peanut 
butter doesn’t separate, is because of 
hydrated peanut oil that is added back 
to the product. But other reasons are 
the continuous roasters that have been 
developed and the high speed commi- 
nuting machines. And now then Reader 
Oey, what is this artificial honey? 
Ed 


Natural Apple Juice 
Marketed in Canada 

In the May issue of your magazine 

there appears an article entitled: 
“Natural” Apple Juice Wins 
Trade in New York State” 

We are surprised and disappointed 
that no credit whatsoever is given to 
our firm who was the first to pioneer 
the commercial production of this type 
of juice on the continent. Much of the 
research work was carried out by the 
processing laboratory of the Dominion 
Research Station in Summerland, B.C 

The first commercial production of 
this natural type or opalescent juice by 
our firm was in 1947. Since that time 
we have produced and marketed 8 
and one-quarter million imperial gal- 
lons of this type of juice. For a time 
it was marketed in Washington State 
in limited quantities. Today it accounts 
for a substantial portion of our apple 
juice production. 

Under our supervision it is now be- 
ing produced in Ontario for the East- 
ern Canadian market. 

Much credit is due to Dr. Pederson 
and his staff for their research work 
on this type of juice, but we feel credit 
should have been given in the article 
to the Research Station in Summer- 
land and to our firm—a grower owned 
company—for their pioneering efforts 
and market development of this juice. 

IAN F. GREENWOOD 
Assistant General Manager, Sun-Rype 
Products Ltd., British Columbia, Can- 


ada 


Canned Tomato Prices 
Didn’t Change That Much 

In your April issue you showed 
prices of Midwest #303 Extra Stand- 
ard tomatoes at $1.50 to $1.60 for 
February Ist and $1.45 on March Ist. 
Quite a decline for 30 days. 

We called some of our brokers to 
find out if they sensed any decline, 
and they all seemed to feel the mar- 
ket was stronger. This is a dangerous 
misprint, if that is what it is. Possibly 
you thought the market had declined. 

Mip-West CANNER 


@ The point here is not that we missed 
the price (which we did, and we apolo- 
gize) but that we must scrape and 
scratch and plead for those prices we 
do get each month. We have a num- 
ber of good friends who send us their 
broker letter regularly, and for these 
friends and their letters we are ex- 
tremely grateful and we have never 
properly expressed our gratitude. But 
for the rest of you guys, whom we 
never hear from, we're ready for a 
word of advice on how to separate the 
packer from his prices each month in 
time for publication—Ed. 


When the Public Asks, 
What Do You Answer? 

In recent months we have received 
several letters containing reasonable, 
though naive questions about proc- 
essed foods. One fellow asked: 

I understand that canning (by using 
either glass jars or metal cans) is done 
by first filling, closing and sealing the 
containers, with food which is either 
raw or only partly cooked. Afterwards, 
the sealed containers are dipped or 
immersed in hot water and allowed to 
stay there till the contents are cooked. 
Now, how is it that the cans DO NOT 
EXPLODE? 

He went on to ask about preserva- 
tives used in pickling and in baked 
foods, and then requested names of 
books or other literature on foods. We 
hesitated before answering him in as 
much detail as we thought he could 
absorb, with as much candor as we 
thought would add trust and not sus- 
picion. We have been uneasily aware 
that one of these fellows may be spoil- 
ing for a fight and may take one of 
our purposely abbreviated sentences 
for a meaning not intended. 

The point of all this, is to ask you, 
our readers, what you do when you 
receive this sort of a letter. Do you 
handle it mechanically? Ignore it? Give 
approximations, or specific details? 
We would like to hear from you— 
Ed. 
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“ BEEF-UP” YOUR REPEAT SALES 
WITH HVP-CENTURY 
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The initial sale is important but volume is built on 
repeats. That’s why so many food processors aré 
including Hercules HVP®-Century powdered in 
their formulations for the flavor of well-browned 
beef. It’s a flavor that brings satisfied customers 
back to the counter again for “‘seconds.”’ 

HV P-Century, a total hydrolyzed vegetable pro- 
tein derived from wheat protein, contains 100% of 
all the amino acids derived from the hydrolysis 


with none of the monosodium glutamate removed 


The latest addition to Hercules’ full life of HVP 
powder and liquids and MSG, HVP-Century of- 
fers many possibilities for cost savings and process- 
ing advantages. 

A four-page data sheet is available to provide 
complete specifications on HV P-Century as well as 
information on how to compute cost savings and 
convert formulations. A data sheet and a sample of 
HVP-Century, which has FDA acceptance for use 
in many applications, can be obtained by writing: 


Be sure to visit 


Huron Milling Division, Virginia Cellulose De partment us at the Bak- 


HERCULES POWDER COMPANY hibit 


ing Industry Ex. 


BOOTH 958 


Hercules Tower, 910 Market Street, Wilmington 99, Delaware 
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IDEA @e@e@ One of the major problems faced by food manufacturers today is dating 
products to determine shelf life. Through the versatility of the WORLD Super C.M. you can apply a 
dating label that solves the problem. This label may be frequently changed without disturbing the front 
and back body labels. You have complete control of inventories .. . turnover ... premiums. . . dating. 

Your WORLD Sales Engineer has the complete dollars and cents benefits for you. Ask him for the 
full story on the versatility of the Super C.M. Labeler. — oe 





Good 
Labeling 
Sells! 


J LABELERS 


ECONOMIC MACHINERY COMPANY WORCESTER 3, MASS. / Division of Geo. J. Meyer Manufacturing Co. 
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Your Anchor Man 
brings you 
SPECIALIZATION 
in glass packaging 


Your Anchor Man knows glass packaging. He brings you all 
the benefits of Anchor Hocking’s half-century of specializa- 
tion in glass packaging. And he is supported in depth 
by experienced research, engineering, quality control and 
service technicians. 

To most completely meet your diverse needs, your Anchor 
Man offers you an extensive line of Anchorglass containers 
—in crystal, amber, emerald green, georgia green—in all 
standard styles, sizes and finishes. He also supplies an equally 
complete line of Anchor twist, lug, screw or friction-applied 
metal caps and machines to apply them at speeds ranging 
from 30 to 1,000 per minute. In addition, he offers you molded 
closures in a variety of attractive designs and colors. And, to 
keep your production lines running smoothly and efficiently, 
you can always count on prompt, personalized service. Anchor 
Hocking Glass Corporation, Lancaster, Ohio. 


ANCHOR HOCKING 


Specialists In Glass Sales-packages 
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DIAMOND CRYSTAL FLAKE-TYPE SALTS 


help “Freshlike” canned vegetables taste fresh! 


Running a salt determination test in the laboratories of The Larsen 
Company, Green Bay, Wisconsin. Left to right, Dr. B. R. Suri, Head of 
Research and Development; Jim Selbee, Diamond Crystal's Ass’t. 
Manager Industrial Sales and W. M. DeBaker, Plant Superintendent. 


Diamond Crystal Flake-type Salts help “‘Freshlike” 
canned vegetables to taste just as their name implies 
fresh! 

In the processing of canned foods, a good pack 
depends upon the purity of the various ingredients 
used. That is why Diamond Crystal Flake-type Salts, 
made by the exclusive Alberger process, assure a 
flake-like crystal of extremely high purity—99.95%. 
Precision screening provides a wide range of sizes to 
meet all requirements . . . uniform in the size and 
grain you need—every time. This high purity and 
controlled size represents a unique margin of differ- 
ence over ordinary granular-type salts, 


Diamond Crystal Flake-type Salts contain less 
than 20 parts per million insolubles. Filter pad tests 
consistently indicate that it has the lowest content of 
insoluble matter or foreign material of any canning 
salt. The low content of calcium, magnesium and 
trace metals provides the required purity that permits 
still further up-grading of your product. 

The unmatched purity of this salt avoids reaction 
with oxalates and formation of white precipitate. 
Because of this, Diamond Crystal Flake-type Salts 
bring out the natural flavor of your product. 

Learn exactly how these product features can 
benefit you. Call or write the nearest Diamond 
Crystal sales office. 


Diamond Crystal Salt Company 


ST. CLAIR, MICHIGAN 


rae 


PLANTS: AKRON. OHIO: JEFFERSON ISLAND. LA.; ST. CLAIR, MICH, 
SALES OFFICES: AKRON * ATLANTA * BOSTON * CHARLOTTE * CHICAGO 
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Flat Wire Conveyor Belts for 
Materials Handling or Product Processing 


STAN DARD Now you can rely on one source for both metal-mesh con- 
veyor belting and flat wire conveyor belting. With flat wire 
belting added to the Cambridge line, we now offer you a 
M ES | complete line of belting to meet any requirements. Whichever 
will do the job best for you—flat wire or metal-mesh belts 
i 4 you can depend on Cambridge to offer you prompt service, 
specific recommendations on the proper belting or engineering 
assistance with any problem you may have. 
AVA ! LA B LE Cambridge flat wire belts are available in carbon steel, 


galvanized steel or stainless steel—in standard widths and 

1"x 1” lengths. Wire widths and rod diameters can be varied to 
suit strength requirements. 

(ILLUSTRATED) ae | eee. 

Cambridge flat wire belts may be driven either frictionally 

os 3 or through the use of sprockets. Standard cast or machined 

Ve a | sprockets in the size best suited to the belting are also 

available. 

Vo" x YA" For immediate service on Cambridge flat wire conveyor 

belting, call your Cambridge Field Engineer. He’s listed 

(MODIFIED) under “Belting, Mechanical” in the Yellow Pages. Or, write 


direct for technical literature. 


THE CAMBRIDGE WIRE CLOTH Co. 


DEPARTMENT CP bd CAMBRIDGE 7, MARYLAND 


Manufacturers of Metol-Mesh Conveyor Belts, Flat Wire Conveyor Belts, Wire Cloth, 
Wire Cloth Fabrications and Gripper™ Metal-Mesh Slings. 


See us at the Canners Show — Booth 24 
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You can harvest many vegetables 24 hours after a Phosdrin application. 


VEGETABLES: 





Now—Phosdrin’ Insecticide lets you control 





destructive insects on many vegetables as late as 24 hours 
before harvest without creating a residue problem 





Phosdrin is the remarkable phosphate insecticide that gives 
you fast knockdown and kill of the toughest insects —then dis- 
appears without leaving any residue. Here are the details: 


LATE SEASON insect build-up can 
A quickly make many vegetable 


crops unsalable. If the infestation is 
controlled with an insecticide that 


leaves excess residue on the crop at 


harvest, it is still unsalable. 

[his is a problem that many vegeta- 
ble growers are solving with Phosdrin 
Insecticide. It kills the toughest insects 


fast, usually within a few minutes of 





ACCEPTED INTERVALS FOR PHOSDRIN INSECTICIDE 





1 


| carrots, ae 
BEANS. | eccp.ant, | “4% 


| 
ONIONS | PEPPERS & 
ora 


BRUSSELS 
SPROUTS, 


CAULIFLOWER, 


COLLARDS, 


MALE, CELERY, 


BEETS 
INCL. TOPS) 


CANTALOUPES, 
HONEYDEW 
MELONS, 
MUSKMELONS, 
SUMMER SQUASH, 
WATERMELONS 


CUCUMBERS, 


PEAS, 
TOMATOES, 
POTATOES 





Days 
between 
last spray 
and 
harvest 





























application. However, unlike most 
other insecticides, Phosdrin disappears 
rapidly after it has done its job, leaves 
no residue. 

That is why Phosdrin can be ap- 
plied up to 24 hours from harvest on 
many vegetables. See table for more 
complete interval data. 

Phosdrin is available as liquids and 
dusts from your local insecticide dealer 
under many well-known brand names. 

Shell Chemical Company, Agricul- 
tural Chemicals Division, 110 West 
51st Street, New York 20, New York. 


SHELL 
S\\ | Vi 


Phosdrin 
Insecticide 
A PRODUCT OF SHELL CHEMICAL COMPANY 
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Urschel 
Model “OV”’ 
Slicer 


OPERATING PRINCIPLE 

The product to be cut is 
dropped into a hopper through 
which it feeds onto two high 
speed conveyor belts, each 
sloping inwardly to form a “V”’ 
cross-section. e A third con- 
veyor belt then comes down 
over the top to complete the 
product enclosure. e Thus, the 
yroduct enters the slicing wheel 
completely irrounded by 
moving conveyor belts and 
slicing wheel corrugated rolls 
which insures its positive feed 
into the knives. e This action 
virtually eliminates plugging 
of the machine, and, since the 
feed to the knives is positive, 
**thin’’ slices occur infre- 
quently. e The new unit is so 
positive in its feeding action 
that it will feed leafy products 
easily. e The “V” shape formed 
by the belts keeps the product 
in constant alignment with the 
cutting knives regardless of 
product diameter, practically 
eliminating “bias” cuts. 


24 


Give your product slices the 


? 


tddly VrealiliMl 


with the 
Urschel high speed 


Model “OV” 
TRANSVERSE SLICER 


Clean, untform, 
better-than-ever 


CYOSS-CULS ON  rrenies 

CARROTS 

CELERY 

RHUBARB 

BROCCOLI 

OKRA 

SQUASH 

BAMBOO SHOOTS 
Corrugated WATER CHESTNUTS 
Slices 


© Positive feed action. 

© No product crushing. 

e Practically eliminates “thin” or “bias” cuts. 

© Cuts thicknesses from 1/16” to 1-1/3”. 

© High capacity feeding with maximum cutting yield. 

© Compact—engineered for long dependable service and low maintenance. 
oot Mey 


Lf, 
| 


(I: URSCHEL 


oN: LABORATORIES nc. 


“ ea 
“Ting VALPARAISO, INDIANA 






































Designers and manufacturers of precision, bigh speed cutting equipment for food products 
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COOKED AND SOAKED CORN is fed into a newly developed Urschel 
cutting Mill, mounted above a modified Buffalo sausage mill 


(oF- SB. 8 >) 5; 
) = 7% O32 @ = 5° 


MASA DOUGH fed into a two-step rolling mill, emerges as a con- 
tinuous sheet as shown above. This sheet is cut into uniform circles. 


New Corn Chip Goes Continuous 


Morton Foods of Dallas, Tex., has 


announced a new corn chip product 


born as a full-grown infant, with con- 


siderable sophistication 

The new product, even now being 
turned out at a rate of 100,000 pounds 
a week, was developed by Morton 
with research help from Arthur D. Lit- 
tle, Inc., and with a new machine from 
Urschel Laboratories, Inc. 

The Texas firm is seeking a market 
in the Southwest among the snack 
foods. Outside of the Southwest it will 
arrange for licensing its process 

The Morton system differs from the 
conventional making corn 
chips: 

Cooking is done in Groen pressure 
vessles, under continuous mechanical 
agitation for 25 minutes, which cuts 
65 minutes off of the conventional 


Steps in 


CHIPS ARE PACKED at nine stations along an automated packaging 
line that provides precise weight control. Mira-Pac equipment is used. 
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schedule. The cooked corn kernels, 
yellow and white, are soaked for 90 
minutes under controlled agitation. 
This is usually an overnight process 

From here the system becomes con- 
tinuous. The soaked kernels are fed 
into the new Urschel Model “MG” 
Cutting Mill. In this mill, the corn is 
whirled inside a cylinder made up of 
hundreds of small knives. The knives 
cut away uniform pieces of the corn 
and discharge them through openings 
in the wall of the cylinder. As the 
corn is discharged from the cutting 
mill, it has a dry texture and flows 
very readily. It flows into an ordinary 
screw type meat grinder for final 
blending 

For the chip formation Dr. Edward 
E. Anderson, senior food technologist 
of Arthur D. Little, Inc., rejected the 


conventional methods of extruded rib- 
bons of dough. They developed a sys- 
tem whereby the dough is rolled into 
a thin sheet which is docked by a 
patented device and then cut into the 
uniform circles characteristic of the 
product. Unused cuttings are returned 
automatically to the rolling mill. 

The chips enter a deep fat frying 
system developed by Morton and 
Arthur D. Little, Inc., using some 
Macbeth equipment. Chips are con- 
veyed out of the fryer, salted, and 
sent by vibrating conveyors to the 
packaging line. 

Jack D. Brown, vice president of 
Morton Foods has been working with 
Arthur D. Little, Inc., for three and 
one-half years to produce a chip with 
an improved flavor and texture that 
would still retain the true Mexican 
identity of the limed corn flavor. 


ROUND CORN CHIP with a Mexican flavor is shaped for dips and 
canapes. It has uniform appearance and a long shelf life. 
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FIVE PRODUCTS are packed under the Henri label 


planned 


ae 











and more are 


SCHEMATIC DRAWING shows Henri's Food Products formula room 
and the packing line 


Big Batches and Metered Ingredients 
Add Efficiency to Salad Dressings 


Henri’s Food Products, Co. Inc., a 
packer of dressings for salads, finds it- 
self after 10 years of rapid develop- 
ment and growth, still on the beginning 
edge of a booming market 
plant on the north side 
of Milwaukee, Wis., Herbert Mahler 
Robert Brachman and James Brach 
man are the second generation of a 
Mahler-and-Brachman team 


In a new 


In Production 

They have a 
which delivers most ingredients to the 
mixes 


production system 
automatically, 
big for salad dress- 
fills glass in a “W” 
which takes 


a gallon con- 


mixing room 
them in batches 
ing—and finally 
packing room, 


shaped 


inything from 8-oz. to 


UNSCRAMBLER requires three people to keep ahead of the filler 


at top speed. 
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tainer, and can switch from size to 
size and product to product, practical- 
ly without stopping 

[The production department, is di- 
vided into a mixing room, where the 
formulas are batched; and the pack- 
aging room, where the glass enters 
empty and leaves filled, capped, label- 
ed, packed and palletized. 

In the mixing room there are a few 
innovations that allow larger-than- 
normal batches to be handled without 
any loss of quality 

The ingredients are delivered with 
efficiency and precision. Sugar is 
blown into a 50,000 Ib. storage bin, 
located outside the plant. It can then 
be augered into a weighing bin by a 
All of this is handled 


screw conveyor 


by controls in the mixing room 

The vinegar and soybean oil is 
brought in by truck and stored in 
6,000 gallon steel tanks. A heat ex- 
changer is used to cool the soybean 
oil if it arrives at too high a tempera- 
ture. “In a product such as salad 
dressing the temperature is not too 
important” Allan McKenzie, plant 
superintendent explained. 


Materials Move Briskly 

The soybean oil, vinegar, and water 
can be metered into any of the three 
700 gallon stainless steel tanks for 
each batch of salad dressing. Dry 
materials, spices, alginate, are weighed 
on Toledo scales and mixed in a cus- 
tom built mixer. Once mixed they are 


LABELER, a roll-through type, is watched by the same woman who 
watches the filler. 
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FORMULA ROOM holds 2,000 gallons of dressing in batching tanks. 


Console (above) controls most of batching. 


delivered into the batching tanks. 

The finished batch is dropped from 
the batching tank and pumped to the 
filler tank. The 8 oz. glass containers 
are run at a maximum speed of 260 
units per minute through the filler. A 
filler for pints and larger sizes can 
be operated simultaneously. 

The real Henri secrets are in the 
unique taste of two of the five salad 
dressings; a superior formula in the 
third and two successful conventional 
items 


But Flavor Is Secret 

As much as the product itself, the 
method of selling has proved success- 
ful. The senior Mahler-Brachman 
team (Mrs. Henrietta Mahler started 
the company’s production department 
in her kitchen years ago, and Mrs 
Sigmund Brockman, -sold her sister's 


french dressing) also started the dis- 
tribution system 
Real changés came in the second 


generation, when in 1947, Herbert 
Mahler joined the company, and a 
year later was joined by Robert Brack- 
man. Four years later James Brackman 


TANK TRUCK pumps the soybean oil into one of two 6,000 gallon 


tanks. 
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EIGHT-OUNCE BOTTLES 


speeded from the filler are capped by 


White Cap Co. equipment. 


entered the family firm. They gambled 
on using food distributors to place 
their products. And they gambled on 
retail stores as the prime outlet. They 
won both ways 

“Gourmet shops or delicatessens 
don’t mean anything to us,” Robert 
Brackman said, “the only real volume 
is in retail grocery stores.” 

“Stores change with the taste of 
their customers,” Mr. Brackman said 
The demand for liquid salad dressings 
was so slow 10 years ago that a retail 
store rarely handled more than a 
couple brands of french dressing and 
perhaps a bottle of italian dressing 

In the intervening 10 years, the in- 
fluence of the national advertisers of 
salad dressing, the change in diet pat- 
terns, with the broader acceptance of 
i salad as a part of a meal, and better 
merchandising by retail stores of their 
produce department, all had an effect, 
Mr. Brachman feels 


Behind Sales Success 
Competition is growing in the liquid 

salad dressing industry. A jest in the 

industry complains that every man 


who retires either buys a tavern or 
begins to make french dressing. But in 
spite of many brands, quality is gen- 
erally high. 

Henri’s Food Products was founded 
26 years ago. It has been operated at 
three locations. The present plant was 
built in 1957. Herbert Mahler is Presi- 
dent, Robert Brachman and his brother 
James Brachman are Vice Presidents. 
The founders of the company, Mrs. 
Sigmund Brachman and Mrs. Henri- 
etta Mahler are Chairmen of the 
Board and Treasurer of the company. 





For More Information ... 
about products of some of the sup- 
pliers who are listed below, please 
write Canner/Packer, 59 E. Monroe 
St., Chicago, Ill, giving your name 
and address. 

Fillers, Unscramblers, Glass 
Conveyors Machy. Svc. 
Corp. 
.Consolidated Packaging 
Machinery Co. 
...Burt Machine Co. 
Foster Forbes Glass Co. 
and Armstrong Cork Co. 
Sugar Bin Vibrator Syntron Co. 
Liquid Meters . .Bowser, Inc. 
Dry Materials Scale . Toledo Scale Co. 


Cappers 


Labelers 
Glass 











WEIGH TANK for the sugar is just above the formula room, and 


is controlled automatically 
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SETS —- Hour, Line, etc, 



























































Note: A, for five (5) sample 
numbers in a set is equal to 0.58 
D, for five (5) sample 
numbers in a set is equal to 2.11 

R_(X-two-bar) is the mean of 
means. R is the average range. 


_ (Upper control for average)= % + AR 


2 
(Lower control for average) < & - A, x 


for Range) = D, R 
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can be considered as the first run of a packer setting up a SQC 
system for fill. The weights are taken on a tare weight scale, just 
in front of the closing machine to be as close as possible in the 
line to where the control is exercised. 


DATE TABLE is made by weighing filled cans selected at random 
as they come off the filling line. Five cans (A to E) are selected 
for each hour (1 to 10). The average weight and the range is found 
for each hour. The control limits are determined in this run, which 


How To Start a Statistical Quality Control 


Program in a Small Packing Plant 


Variation due to assignable 


By Dr. WitpurR A. GouLp 


Many successful food firms today 
Statistical Quality 
Filice and 


have established 
Control (SQC) programs 
Perrelli Canning Co., a fruit canner 
in Richmond, Calif. started a pro- 
gram several years ago. Now it is con- 
sidered by many as a model system 
for the fruit canning industry. Gerber 
Products Co. has an extensive pro- 
gram. So does the H. J. Heinz Co 

And so do many small packers 
which have developed their own pro 
grams. Smaller firms do not hire statis- 
ticians. They ,rely on _ well-trained 
quality control personnel and establish- 
ed methods 

This article describes those meth- 
ods and is intended to show how SQC 
can be developed to meet the every 
day production problems and how a 
more uniform food product will result 


Measure the Variations 

A processor tries to keep his prod- 
uct as uniform as possible. While 
variation is always present in manu- 
factured products, part of it can be 
controlled. Variation is composed of 
two components: Part that is produced 


by chance and part by assignable 


Causes 
causes can usually be detected and 
corrected SQC helps the processor 
tell which is which 

Statistical principles can show the 
magnitude of chance-caused variation 
and to detect assignable-cause varia- 
tion. SQC wil indicate when these 
variations should be corrected. The 
manner in which the SQC program 
determines the variations is based on 
the law of probability. Probability 
might be simply defined as the number 
of times an event occurs as to the total 
number possible. Thus SQC is really a 
sampling of the product, determining 
the quality variation of the sample, and 
relating the findings to the entire lot 
under consideration. ! 


Plot Them On A Chart 

A control chart is a picture of pro- 
duction. It shows the ripples of normal 
operations and the bulges of things 
gone wrong. 

“The concept of the statistical con- 
trol chart, very simply stated, is that 
if values which reflect the variation 
caused by chance-causes in a process 
are plotted on a time basis, then sta- 
tistical limits can be determined with- 
in which such values will lie. Values 


falling outside these statistical limits 
will indicate the occurrence of signifi- 
cant changes in the chance cause sys- 
tem, usually because of the presence 
of an assignable cause.”! 

One Chart Shows Averages 

On the X-bar control chart these 
statistical limits are defined as the 
Upper Control Limit (UCL) and the 
Lower Control Limit (LCL). If a 
given attribute or characteristic ex- 
ceeds the UCL, then that particular 
attribute is above its desired value or 
better than normal (a can is over- 
filied, the syrup has too high a Brix) 

Consequently, the packer, in the 
case of net weight, is giving away free 
of charge, the amount which exceeds 
the UCL. In doing this, a packer’s 
yield and profits are minimized. 

If the value falls below the LCL, 
this means a lower quality or value 
than the packer is seeking to maintain. 
The X-bar (average or arithmetic 
mean, is a measurement of the central 
tendency. It indicates the average value 
for the attribute. 


Another Shows Ranges 
Another chart used to look for 
trouble from a different angle is the 
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Range (R) chart. This is also a con- 
trol chart. It indicates the difference 
between the highest and lowest value. 
Thus it indicates the variance present 
in a set of samples. The R chart has 
an Upper Range Limit (URL). The 
height of the URL is determined by 
the chance cause variations. When a 
range exceeds this value it is usually 
due to an assignable cause. 

“Operator carelessness, bearing wear 
in the machine and innumerable other 
causes will be reflected by the appear- 
ance of a range of a sample above 
the URL. The process control chart 
thus provides certain and immediate 
information about the pattern of varia- 
tion expected from the process, and 
affords prompt signals of trouble or 
the absence of trouble.” 

It is necessary to use both the X-bar 
chart and the R chart. The X-bar 
chart could indicate a consistent quali- 
ty, while the range could vary from 
a minimum to a large amount. 


Starting A Program 


When developing an X-bar and R 
chart, 

1. First determine the objectives 
(In most cases, to tell when the process 
is out of control.) 

2. Next select the variables 

3. Then find a method to measure 
these variables 

4. Finally, the method and size of 
sample must be determined. Samples 
should be selected so they are repre- 
sentative of the time interval covered 

All methods, measurements and pro- 
cedures should be followed strictly 
An alteration in any factor may cause 
a significant change in the data being 
collected. 

“When data are being recorded, any 
conditions that have changed since the 
last sample was taken should also be 
recorded. These include such items as 
changes in operators and machine set- 
tings. The chart is plotted originally 
without the benefit of control limits 
until sufficient data have been collect- 
ed so that the control limits computed 
will be reasonably reliable.”! 

In setting up a SQC program, one 
should start with one attribute of quali- 
ty and learn all there is to know about 
it before moving on to others. Take 
an example such as an automatic 
filler. One should evaluate each pocket 
by drawing five successive samples 
from each pocket under normal run- 
ning conditions. With a 16-pocket 
filler, 90 samples would be taken. 
Each sample, of course, is carefully 
coded as to pocket. If a volume filler 
is used, determine the actual volume 
of a product and plot it out on an 
X-bar, R chart with the 16 pockets 
versus five samples for each pocket. 
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STATISTICAL QUALITY CONTROL - AVERAGE(X) and RANGE(R) CHARTS 
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AVERAGE WEIGHTS from each set of samples listed in the data table are plotted on the upper 
chart. The weight averages were within the control limits for the first two hours. The workers 
kept all cans filled within the control range, (lower chart). 


If any of these are out of order, ad- 
justments are made accordingly. 


Then Get Started 

Once going, one would take samples 
hourly, five samples at random and 
chart each hour of operation. The 
chart should be made up and mounted 
on a clipboard at the filler station for 
the operator to observe and make 
changes intelligently during the run. 

[he X-bar and R charts themselves 
will not correct a situation. They will 
only tell the operator where to look 
for the trouble. Once he has found the 
source of trouble, the operator must 


take appropriate action to control it. 
If it is a filler, he must adjust the ma- 
If it is a worker’s judgment, 


chine 
he must give an order. 


Two Charts Are Used Together 

Che following example may clarify 
the procedure: 

Five samples were taken every hour 
for ten hours off a production line. 
The average, X-bar; and the range, R, 
were computed. The average of the 
five samples was plotted on an X-bar 
chart and similarily the range plotted 
on an R chart (reproduced here). A 
glance at the R chart indicates that 
there was a wide range for the first 
two hours which narrowed down 
somewhat the third hour and widened 
the fourth hour and then gradually 
narrowed down to a narrow range the 
last three hours. The narrow range 
indicates greater uniformity. If the 
chart shows a narrow range within the 
UCL and LCL, the operation is run- 
ning normally. 

However, if one were packing a 
product like tomatoes where drained 
weight is a factor of the U.S. Grade 
he should not only make certain that 
he is meeting the Food and Drug Ad- 
ministration’s total fill weight require- 


ment of 90% of the capacity of the 
can; but, the drained weight require- 
ment for any grade he is packing to. 
For example, using No. 303 size can 
for tomatoes the minimum drained 
weight for Grade A is 11 ounces, 
Grade B—9%4 ounces and Grade C— 
8 and 4% ounces. A tomato packer, 
who finds he has drained weights of 
11 ounces and a grade for other fac- 
tors of quality meeting only Grade C 
requirements is giving 1% to 2% 
ounces per can away. 

The filler is the simplest of all for 
the application of a SQC program. 
However, other attributes of quality 
can be established just as easily and 
in many cases be just as meaningful. 
As examples, concentration of deter- 
gents, chlorine, sugar, salt brine; sort- 
ing, trimming and coring efficiencies; 
seam formation retort operations; etc. 

The establishment and use of a 
SQC program is not just another tool 
to keep someone busy. It is a tool to 
force the operator of every unit opera- 
tion in a food plant to pay strict atten- 
tion to the process he is responsible 
for. It will result in more uniform 
products, produced at reduced costs. 
Further, the SQC program has been 
proven effective in developing the re- 
sponsibility of plant personnel for the 
good of a growing organization. 
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IFT Selections Elect Officers for 1961-62 


The sections of the Institute of Food 
Technologists have reported to Can- 
ner/Packer the names of their newly 


elected officers. They are as follows 


Bluegrass 


Chairman—Dr. George R. Jackson, 
president, Top-Scor Products, Inc.; chair 
man-elect: Alfred P. Rumminger, gen 
mgr., Besco Products, Inc.; sec Mrs 
Betty J. Swain, assistant to the director of 
quality control, Hirsch Brothers & Co., 
Inc.; treas.: Dr. William W. Beyer, group 
leader, products development, Pillsbury 
Co.; counsilor: Hamilton W. Putnam, 
technical manager, product development, 
Pillsbury Co 


Chicago 

Chairman—Dorothy Huber, food bac- 
teriologist, Quartermaster Food & Con- 
tainer Institute; chairman-elect: Louis G. 
Buettner, technical service supervisor, 
Ac’cent International; sec.: James J 
Albrecht, senior food technologist, In- 
ternational Mineral & Chemical Corp.; 
treas.: Bruce H. Morgan, manager-pack- 
aging research, Continental Can Co.; 
councilors: Hugh H. Mottern, manager- 
fruit & vegetable laboratory, Nat'l. Dairy 
Products Corp., and Donald W. Riester, 
general manager-technical service, Canco 
Div., American Can Co 


Dixie 

Chairman—A. *J. Shingler, staff 
chemist, Coca-Cola Co.; vice-chairman 
Dr. William L. Beale, research, H. W. 
Lay & Co.; sec-treas.: Miss Cordelia Ellis, 
assistant food technologist, Georgia Ex 
periment Station; councilor: Charles (¢ 
Lovvorn, foreman-quality control, Na- 
tional Biscuit Co 


Florida 

Chairman—Charles H. Brokaw, chief- 
quality control, Minute Maid Corp.; vice 
chairman: Dr. Ronald B. McKinnis, 
technical service manager, Brown Citrus 
Machinery Corp.; sec Herman | 
Jones, technical service representative, 
Brown Citrus Machinery Corp.; treas.: 
John P. Roberson, technical sales, Charles 
H. Pfizer: councilor, Wilbur G. Enns, 
chief customer services—Winter Haven 
office, Continental Can Co 


Great Lakes 

Chairman—Dr. I. F. Pflug, professor, 
agricultural engineering dept., Michigan 
State University chairman-elect: Dr 
Paul A. Wolf, biochemist Dow Chemical 
Co.; sec.: Dr. Mary Morr, professor, home 
economics department, Michigan State 
University 


Hawaii 

Chairman—Gordon L. Pickering, Cali- 
fornia Packing Corp.; chairman-elect 
Edward Ross, University of Hawaii; sec- 


treas Morton Nemiroff, Dole Corp.; 


councilor: Edward Ross. 


indiana 

Chairman-elect—H. Ned Draudt, de- 
partment of biochemistry, Purdue Uni- 
versity: sec-treas.: Gordon E. Wilhite, 
horticulture department, Purdue Univer 
silty 


Maryland 

Chairman—Warren Anderson, head, 
quality contrql & product development, 
Hanover Canning Co.; vice chairman: 
Dick LeForge, technical sales, Wm. J. 
Stange Co.; sec Al Karas, quality 
control & application, McCormick & Co.; 
treas.: Charles Farley, chief technologist, 
D. E. Winebrenner Co. 


Mohawk Valley 

Chairman—John C. Barlow, assistant 
to the director of research and quality 
control, Beech-Nut Life Savers, Inc.; 
vice-chairman: Charles J. Sterniska, man- 
ager, food product development, Beech- 
Nut; treas: Charles A. Becker, technical 
sales, Sheffield Chemical; sec.: Linda 
M. Dulin, manager, research kitchen, 
Beech-Nut 


New York 

President—Dr. Daniel Melnick, re- 
search director, Corn Products Co.; vice 
president: E. Everett Macdonough, New 
York manager-special accounts, Sterwin 
Chemicals, Inc.; treas.: Dr. J. K. Krum, 
Sterwin Chemicals Inc.; sec.: Dr. Enio 
Feliciotti, Thomas J. Lipton, Inc.; direc 
tor: Dr. M. M. Joselow, Consumer Re- 
ports 


Northeast 

Chairman—John T. R. Nickerson, pro- 
fessor, Massachusetts Institute of Tech- 
nology; vice-chairman: F. John Francis, 
professor, University of Massachusetts; 
sec.: D. E. Westcott, evaluation manager, 
Cryovac Co.; treas.: James Dugan, sales 
manager, Dodge & Olcott; councilor: J. J 
Licciardello, instructor, MIT. 


No. Calif. 

Chairman—Hans Lineweaver, Western 
Regional Lab., USDA; chairman-elect: 
Reese Vaughn, professor, food technology 
dept., University of Calif.; executive sec.: 
Steve Anderson, laboratory director, Lib- 
by, McNeill & Libby; membership sec.: 
Ed Meyers, Continental Can Co.; treas.: 
Charles Rasmussen, Wm. J. Stange Co. 


Ohio Valley 

Chairman—Robert N. Johnson, chief 
chemist, Kroger Co.; vice chairman: 
Daniel C. McCoy, consulting engineer; 
sec-treas.: Wilbur A. Gould, professor, 
Ohio State University. 


Philadelphia 


Chairman—Robert K. Lawhorn, pro- 
duction manager, Abbotts Dairies; vice 


chairman: Dr. Murray Cooper, director, 
Insect Control & Research; sec.: Howard 
Malick, director-research & quality con- 
trol, Brandywine Growing cCorp.; treas. 
Dr. Stanley Segall, research director, 
Rudd-Melikian, Inc 


Pittsburgh 

Chairman—Dr. D. T. Maunder, head, 
department of biological sciences, Carne- 
gie Institute of Technology; vice-chair- 
man: G. A. Perfetti, associate technolo- 
gist, Applied Research Laboratory, U. S 
Steel Corp.; sec.: Dr. Harry J. Lipman, 
director of research & development, Mal- 
let & Co.; treas.: Milton W. Powell, Jr., 
chief chemist & manager of quality con- 
trol, Brandywine Growing Corp.; treas 
trol, Connellsville plant, Anchor Hocking 
Glass Corp. 


Puget Sound 

Chairman—L. G. Germain, American 
Can Co.; chairman-elect: Dr. Clinton W 
Decker, Richardson and Holland; sec 
treas.: Dr. Wayne Tretsven, Bureau of 
Commercial Fisheries; councilor: Ray 
mond M. Way 


Rocky Mountain 

Chairman—Jack Conrad, manager, 
Safeway Ice Cream; sec-treas.: Max 
Jonke, assistant director laboratories, 
Colorado Milling & Elevator Co.; counci- 
lor: R. W. McMillen, plant foreman, 
Stokes Canning Co. 


So. Calif. 

Chairman—Dr. Cora Miller, professor, 
home economics, UCLA; chairman-elect: 
Carl King, chief chemist, Nesbitt Fruit 
Products Inc.; sec.: Robert H. Henderson, 
senior technologist, Oscar Mayer & Co.; 
treas.: Dr. Wilbur Claus, assistant direc 
tor of research, Carnation Research Cen 
ter 


St. Louis 

Chairman—Jim_ Fruin, 
Busch, Inc.; chairman-elect: Jim Vetter, 
Monsanto Chemical Co.; sec.: A. Charles 
Roland III, Roland Industries, Inc.; 
treas.: Joseph Moloney, Falstaff Brewing 
Co.: councilor: Louis Ahlberg, Continen- 
tal Can Co. 


Washington, D. C. 

Chairman—Dr. A. Kramer, professor, 
University of Marvland; vice-chairman 
A. Sidwell, Agricultural Research Service, 
USDA; sec.: J. Bell, National Canners 
Assn.; treas.: Dr. R. Wiley, professor, 
University of Maryland; councilor: W. L. 
Sulzbacher, USDA. 


Anheuser 


Wisconsin 

Chairman—Russell H. Maas, research 
chemist, Oscar Mayer & Co.; chairman- 
elect: Vincent S. Bavisotto, director of 
research, Paul Lewis Labs, Inc.; sec- 
treas.: Maria Burger, chemist, Wisconsin 
Alumni Research Foundation; councilor: 
Richard B. Kocher, vice president, Mar- 
shall Dairy Labs. 
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AY A a 4 4 IE worth DESIGNED BY CANNERS FOR CANNERS 





HYDRAULICALLY OPERATED 


FEED ANY UNSCRAMBLER 


EMPLOYING ONLY ONE OPERATOR |: 


NO CAN DENTING — GUARANTEED 


Model #10 
Retort Crate 
Unloader 














FIVE MODELS TO CHOOSE FROM! 


All of which are the most gentle and efficient machines for their purpose 
offered to the trade. All are adjustable to handle cans from 202 to 404 in- 
clusive, including flats and squats. These extra heavy units unload cans from 
all retort crates and automatically feed them into any make Unscrambler with 
the greatest of gentleness. YOU WILL NOT DENT CANS WITH ANY OF 


THESE UNLOADERS. 


IMMEDIATE DELIVERY——Production has been planned to care for 
your immediate needs . . . THIS SEASON. Contact your nearest 
Shuttleworth representative and get the best in Can Handling 


Equipment. 


Write, Wire 
or Phone 190 


ADJUSTABLE CAN UNSCRAMBLERS 


There are four models of Shuttleworth Unscramblers all de- 
signed to cut your costs in half by more production with less 
labor. Completely adjustable and all are portable. All are DISTRICT SALES MANAGERS 

EAST: Bill Rombin, Fairfield Po.—Phone 912 R13 


extremely gentle, and we guarantee they will not dent cans. 
MIDWEST: Jim Shuttleworth, Warren, ind.—Phone 190 
WEST: Jim Gilfillan, Bellevue, Wash.—SH 6-3265 





WARREN, IND. 
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Mechanized Line Handles 
Aerosols at 40,000 per Day 


Rich Products Corp. packs toppings in pressur- 
ized cans, preserves by freezing 


By Ropert G. DYMENT 


Rich Products Corp., Buffalo, N 
Y., manufacturer of dessert toppings, 
has increased efficiency in its produc 
tion line by the installation of automat- 
ic equipment that has reduced the 
number of women needed on the line 
and that has increased the overall pro- 
duction capacity during an eight hour 
day 


Handling Viscous Materials 


Several years ago Rich Products re- 
placed three filling machines with one 
Pfaudler rotary piston filler. This re- 
duced the number of employees in 
the department from 11 to 3. Two 
thousand operating hours later, savings 
in labor, cleaning time, and parts re- 
placement had reclaimed 94° of the 
cost of this machine, resulting in an 








hourly production saving of $2.94. 

Fluidics—a Pfaudler Permutit pro- 
gram providing the equipment and ex- 
perience for solving problems involv- 
ing fluids—was employed in develop- 
ing this machine for packaging heavy, 
viscous products at Rich for rates up 
to 40,000 aerosol cans in an 8-hour 
day 

Che Rich Products Corporation pro- 
duction line is unique in its makeup 
and very probably considerably differ- 
ent from any other line currently in 
use in the country. 


Ingredients Arrive in Bulk 

The average rate is approximately 
20,000 aerosol cans in an 8-hour day, 
but it’s possible to do 40,000 cans dur- 
ing the same period of time by increas- 
ing the output of existing machines to 
do two times as much and directing 

















Gaseing Ue 


HIGH-SPEED LINE for packing topping in 
aerosols is seen at left. Pfaudier filler is in 
the foreground, with machinery for inserting 
valves, washing, capping, etc., in the back- 
ground. 


one-half the cans to an extra gassing 
unit. 

The production and filler set-up at 
Rich Products Corp. is as follows: 

1. All raw materials—such as liquid 
sugar, oils, etc.—arrive at the plant in 
tank trucks and are pumped into stain- 
less steel storage tank facilities, with 
capacities for holding from 5 to 6 
thousand gallons. 

2. Ingredients, as needed, are me- 
tered into stainless steel mixing tanks, 
where they are pasteurized, at a tem- 
perature of 185° F. 

3. The blended material is moved 
automatically through a homogeniza- 
tion and cooling system. The former 
step occurs under pressure. Cooling 
reduces temperature to 35° F. 

4. The product is pumped into 
holding tanks, and then moves into 
the filling operation. Here the Pfaudler 
unit deposits 7 oz. of topping into each 
container. At the same time, the valve 
is fed on to the top of the container by 
a specially-designed Consolidated vi- 
brator-feeder, and is crimped into posi- 
tion by a Federal unit with Alpa 
crimping heads. 


Handling the Cans 

5. The aerosol cans, supplied by 
American and Crown can companies, 
have meanwhile been dumped on to 
Island unscrambling tables, after which 
they pass through a Gottscho imprinter 
which adds date, batch and other code 
numbers. They are then delivered to 
the filler. 











nt th 












































FLOWSHEET (running jeft to right) of aerosol packing line at Rich Products Corp. in Buffalo, N. Y. 


32 
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6. The filled containers pass 
through a water bath, and then move 
into a straight-line Alpha gassing unit. 
In this 12-position pressuring opera- 
tion, the container is charged with 
nitrous oxide and carbon dioxide gas 
at 90 lbs. pressure 

[he aerosols are conveyed 
through a second bath of sterilized 
water, and then are blown dry. 


Pressure Is Tested 
8. A pressure check is made, and 


under-gassed cans are rejected. A Rob- 
ins Engineering Co. unit is employed 
for this test 

9. The aerosols then move through 
a Consolidated capping machine, for 
addition of the 
the valve releases 


a slide, is deposited in the proper posi 


covers which protect 
[he cap is fed into 


tion, and is crimped in place. 

10. In the last operation on the pro 
duction line, two women place the 
cans in cases for movement into the 
freezer. This is the only operation 
which is not mechanized, although an 
overhead case conveyor speeds the 
and the containers are pal 
lift-truck delivery to the 


process 
letized for 
freezer 


Freezing and Storage 

Since the Rich toppings are not pas 
teurized after being filled into the 
aerosols, preservation of the contents 
is by freezing. Three blast-type cham 
vers are used, and the products are 
quickly frozen in these and then held 
n refrigerated storage space, totaling 
more than 20,000 cu. ft., until ship 
ping time 

Robert I 


ucts Corp 


Rich founded Rich Prod 
in 1945, and is president of 
the firm today. Associated with him 
are Jerrold W 


in charge ol sales; 


Hannon, vice president 
Holton W. Dia- 
mond, vice president in charge of re- 
search and quality control; Herbert R. 
Kusche, treasurer; and Joseph Robida, 
production manager 

The company has become one of the 
largest U. S. manufacturers of dessert 
toppings. It is sold in all 50 states, mer- 
chandising being through food brokers 


and distributor firms 


For more information on the equip 
ment used at Rich Products Corp., 
please write Canner/Packer, 59 | 
Monrce St., Chicago 3, Ill, U.S.A 
Suppliers include the following 

Pfaudler Co 
Adolph Gottscho 
Inc 


Rotary piston filler 


| 


Coding machine 


| Valve feeder, capper Consolidated 


Packaging Mchry. ¢ orp 
Pressure checking equipment. . Robins 
Engineering Co 


| Aerosols American Can Co 


Crown Can Co 
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JOSEPH ROBIDA, above, examines one of the 
stainless steel blending tanks used for pre- 
paring the Rich topping. 


ROBERT E. RICH, right, is founder and presi- 
dent of the firm which bears his name. 


FILLED AND CASED PRODUCT, below, is 
wheeled into blast-freezing room. Rich has 
more than 20,000 cu. ft. of area under re- 
frigeration for processing and storage. 











To get beauty that wears well 


TY ikes 
and prote 
lo a very cons it’s a mat 
ter of the coatings ind the sealing 

compounds 


At White Cap, we think one of the most 
interesting values in our caps is found in the 
area of these materials 

Consider the intricacies of compound and 
coating problems, for example. In the pro- 
tection of flavor and color, the decisive factor 
is often found in the formulation and speci- 
fication of these infinitely variable materials. 

White Cap meets this challenge, first, by 
research that makes sure we have the right 
coatings and compounds for each of the many 
products and production conditions—and, 
second, by controls that follow through faith- 
fully. Behind the research there is all-en- 


compassing experience, too. 

That’s why White Cap’s way with coat- 
ings and compounds is such a widely recog- 
nized aid in the maintenance of freshness. 

* . - 
In the wide complex of problems in metal 
decoration, packers find welcome help here, 
too. Beauty that grows out of the mastery 
of metal lithography . color effects that 
stand up under high processing . . . effective- 
ness and efficiency in the handling of multi- 
ple “passes” through presses and ovens... 
all these are White Cap hallmarks. 

* o 
Beauty that protects and lasts is the unvarying 
objective, here. And it is achieved with remark- 
able constancy. 


WHITE CAP COMPANY 
DIVISION OF CONTINENTAL E CAN COMPANY 





Frozen Food Industry Recommends Its Plan: 


Five Years for Improvement 


Of All Phases of Distribution 


The All-industry Coordinating Committee offers its substitute 


for the AFDOUS model code proposal of rigid O limit 


[hanks to the dedicated group ot 
individuals who form the Frozen 
Foods All-Industry Coordinating Com 
mittee, and to the researchers who 
gave them the information essential to 
their task, the U.S. frozen food busi 
ness has a five-year plan for improv- 
ing its distribution procedures which 
is expected to make material improve 


ment in such practices, and thus to 


satisfy the needs of the industry, of 
enforcement agencies and of consum 
ers in the way of quality protection 

The seven-page “Recommended 
Voluntary Operating Practices for the 
Handling of Consumer Packaged 
Frozen Foods” was first opened for 
examination at a joint meeting of men 
representing the Coordinating Commit 
tee and of leaders of Assn. of Food 
& Drug Officials of the United States 
held the first of June in Baltimore 
Md. The presentation was made by 
Fred Otterbein (General Foods), H 
C. Diehl (TARS), M. F. Gunderson 
(Campbell Soup), Richard M. Powell 
(NARW), H. O. Schmitt (NAFFP) 
and H. K. Schauffler (NFFA). Rep 
resenting AFDOUS were C. S. Brins 
field (Md.), Harold Clark (Conn.) 
4. E. Abrahamson (N.Y.) 
G. Slocum (| S. Food & Drug 


Admin. ) 


nd Glenn 


Presented to the Trade 
Five days later Chairmat H 


Diehl of the Coordinating Comn 
released the recommendations to 

segments of the industry. In brief, they 
set up a graduated five - vear plan 


all divisions of the frozen 


whereby 
food distribution business can bring 
their procedures into line with what 
the committee and the associated re 
agencies have determined are 
1965 


sea;©re h 


good practices, by no later than 


36 


This target year has been adopted be- 
cause of the great amount of educat- 
ing to be done, and equipment to be 
purchased, before every goal of the 


Highlights 


program can be achieved 
include 

Processor: Should take in only 
quality foods, should freeze promptly 
and get the frozen temperature down 
to O°F. or below in short time 

Warehousemen: Should have ade- 
quate equipment and devices for main- 
taining O°F. or lower, should check 
incoming temperatures, should have 
special procedure for products at 15 


or apove 


Highway Procedures 

Transporter: Should have vehicles 
ible to hold O°F. with 5 
equipped with temperature 


tolerance 
xy 1965 
devices, flaps or ports 

Local Delivery: Should have equip- 
ment able to hold product at 10°1 
with § tolerance by 1965, should 
keep doors closed, should precool 

Re er Should have adequate 
walk-in storage able to hold O°F. or 
lower by 1965, and proper display 

nets marked to show frost line, 
ind should have good practices on de- 


f checking temperature of in- 


rosting 


coming merchandise, etc 


Cooperative Effort 

Members of the FFAICC, responsi- 
le for developing the recommended 
practices, are American Trucking 
Assns., Natl. Assn. of Food Chains, 
Natl. Assn. of Frozen Food Packers, 
Natl. Assn. of Refrig. Warehouses, 
Natl. Assn. of Retail Grocers of the 
U. S., Natl. Fisheries Institute, Natl 
Frozen Food (Distributors) Assn., and 
Natl. Prepared Frozen Food Process- 


ors Assn 


Cooperating with the committee, 
also, have been American Meat Insti 
tute, Institute of American Poultry In 
dustries, Natl. Food Brokers Assn., 
Natl. Institute of Locker & Freezer 
Provisioners, and Super Market In- 
stitute 

Scientific and research aspects have 
been contributed to by various public 
and private agencies, notably by 
USDA's Western Utilization Research 
Laboratory at Albany, Calif., and Re 
frigeration Research Institute at Colo 
rado Springs, Colo 


Application Required 

Now thatthe basic task of develop 
ing the recommendations has _ been 
completed, it becomes necessary for 
each of the concerned branches of the 
business to put them into effect, Di 
Diehl points out. “The practices are, 
in essence, a time table with which we 
hope to lead our industry by stages 
from the present plateau of public ac 
ceplance to a decidedly higher level 
by 1965 They take into account 
the fact that a very heavy investment 
in equipment now in use was made 
before much of the newer and better 
equipment became available. They also 
were written with the knowledge that 
many of the workers who handle froz- 
en foods have been only partially 
trained and supervised in this young, 


fast-groing industry 


No Word From AFDOUS 

No official statement by AFDOUS 
of its reaction to the procedures is 
available as this is written, although 
the position will be made clear at the 
late June meeting of the group before 
this is read. Unofficially, the organiza- 
tion appears ready to continue in the 
cooperative spirit shown to date. 
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| / J CROPS/PACKS/ MARKETS /PRICES 


DRY FOODS 


Fruit Pack Down 8% 
—Early 1961 Packs Gain 


Fruits: California's 1960 output of 
dried fruits, other than dates, com- 
pared with earlier production as fol- 
lows, according to Dried Fruit Assn. 
of Calif. (in short tons): 

1958 1959* 1960 
Ss 5.898 4,495 
4.038 407 77 
18.814 +3450 15,85 
004 ?,.100 l 
17349 ORG { 
1,104 826 1,594 


316 138,979 


Nat. Thompson 44,5 98,745 170,11 
Nat. Sultanas 705 997 TAC 
Muscats », 147 674 3,844 
Golden bleach 3,1 229 15,501 
Other bleach 961 

Currants 

Nectarines 


Totals 
"1959 figures revised 


Cereals: U. S. production of pre- 
pared breakfast cereals may be up 
slightly in the 1961-62 pack year, as 
compared with 1960-61. While crops 
of cereal grains (wheat, rice, corn, 
oats, barley) may be slightly smaller 
than those of the current season, they 
will be well in excess of domestic 
requirements, affording maximum 
manufacturing opportunity. Continued 
effort in the fields of new products 
and enrichment, plus active merchan- 
dising effort, may combine to increase 
over-all consumption slightly. 


Tea: The world’s tea harvest in 
1961 is estimated by FAS at 2,123.2 
million Ibs., a gain over the 2,046.0 
millions reported for 1960. India, 
Ceylon, China and Japan are the four 
major producers in 1961, in that order 


Eggs: U. S. dried egg output in the 
first four months of 1961 has totaled 
18,298 thousand lIbs., against 16,532 
thousands in the same four months of 


1960. 


U.S. Nuts: The 1961 Calif. almond 
crop is estimated at 70,000 short tons, 
up from 53,000 in 1960 but below 
the 82,800 harvested in 1959. 


FROZEN FOODS 


Big Pack Gains in 1960 
—1961 Outlook Is Mixed 
Fruits: The U.S. 1960 frozen food 
pack (after revision of the red tart 
cherry pack) totaled 659,727,720 Ibs., 
up moderately from the 617,575,560 
Ibs. reported in 1959, according to 
Natl. Assn. of Frozen Food Packers. 
Curtailment of the strawberry output 
resulted in a decline in the total berry 
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pack this past season, although pro- 
duction of blackberries and blueberries 
showed large gains. Among the other 
fruits, important gains occurred in 
1960 in apricots, red cherries and 


peaches. 


Vegetables: Excluding potato prod- 
ucts, the 1960 U.S. frozen vegetable 
pack is reported by NAFFP as 
1,407,228,347 Ibs., up from 1,255,- 
552,883 Ibs. in 1959. Production gains 
of consequence were recorded by as- 
paragus, green beans, broccoli, carrots, 
cauliflower, corn, lima beans, mixed 
vegetables, peas-and-carrots, pumpkin, 
rhubarb and miscellaneous vegetables. 
Peas and spinach, two of the major 
items, were down slightly. 


Potato products: The U.S. 1960 
pack of frozen potato products is 
reported by. NAFFP as 551,391,853— 
a record-breaking output, as had been 
expected, and far over the 371,047,904 
lbs. in 1959. French fries represented 
the lion’s share of the pack, and ex- 
perienced the major gain. Miscellane- 
ous types — puffs, patties, shredded, 
etc.—also showed gains, while whipped 
and diced packs declined. 


Strawberries: California deliveries 
to processors to the first of June were 
under 13 million lbs., against over 16 
millions in 1960 and nearly 17 millions 
in 1959. The state’s 1961 crop is esti- 
mated at about 152 million lbs., com- 
pared with nearly 157 millions last 
year. Oregon-Washington deliveries 
were just beginning at the first of 
June, and the crop in the two states 
was being estimated at about 125 mil- 
lion Ibs., up from 116 millions last 
season. Throughout the South, har- 
vests were reported fair to good, with 
totals perhaps on a par with 1960, 
but tending to lag behind in some 
cases. Most of the Northeast and Mid- 
west states expect crops and packs 
quite similar to those of last season. 


Citrus: Through April, packs of four 
frozen concentrates in Florida have 
run as follows, compared with 1959- 
60 (as reported by FCA for seasons 
starting Nov. 1, in thousands of gal- 
lons): 

Item 1959-60 1960-61 
Orange 51,931 57,856 
Grapefruit 1,604 3,599 


Blend 227 184 
Tangerine 320 1,225 


Convenience foods: U.S. packs of 
fish sticks and fish portions, in frozen 
form, both totaled more in the first 
quarter of 1961 than in that of 1960, 
according to U.S. Fish & Wildlife 


Service. In thousands of Ibs., the two 
first-quarters compare as follows: 


Item 1960 1961 
Fish Sticks 
Cooked 18,616 19,119 
Raw 1,260 1,184 


Total 19,876 20,303 





Fish portions 
Breaded 
Cooked 1,879 
Raw 9,360 
Total 11,239 
Unbreaded 
Total : 393 
GRAND TOTAL 11,632 


GLASSED FOODS 


Larger Packs in Sight 
for the 1961 Season 


Containers: Glass container manu- 
facturers report shipping nearly 6% 
more bottles and jars to food packers 
in the United States in the first four 
months of 1961 than they did in the 
first one-third of 1960. By types, fig- 
ures are as follows in thousands of 
gross: 

Item 1960 
Narrow-neck food 5,010 
Wide-mouth food 13,599 
Totals 18,609 

Syrup: U.S. production of maple 

syrup was 1,510,000 gals. in the win- 


ter months of early 1961. This pro- 


duction was about average, but well 
above the 1960 output of 1,123,000 
gals. Included in the figures are some 
quantities later made into maple sugar. 


Tomato products: Although con- 
tracted U.S. acreage for processing 
tomatoes is about 7% greater than was 
reported in 1960, the crop’s progress 
has been held back this spring by cold 
and wet weather. Development is 10 
days to two weeks behind normal, and 
this could affect yields. 


Honey: Cold and wet weather have 
delayed honey operations in early 
states, but may pay dividends later 
in heavy nectar flows. The outlook 
continues to be for a good-sized crop 
in 1961 in the United States, perhaps 
equalling the record output. 


Salad dressings: U.S. production of 
salad and cooking oils in the first 
six months of the 1960-61 year (start- 
ing Oct. 1) has been 935.9 million 
lbs., up considerably from the 807.5 
millions reported by USDA for the 
first half of 1959-60. Stocks at the 
first of April were 148.5 million Ibs. 
this year, contrasted with 56.5 millions 
12 months earlier. 


Peanut butter: The U.S. peanut but- 
ter industry continues on its way to 
a new production record. In the first 

(Continued on page 42) 





CANNED VEGETABLES 
Prevents pre-processing browning 


FRUIT DRINKS 
“Peps up” as an acidulant 


BABY FOODS 
Improves palatability 


BREADED SHRIMP 
Slows enzyme action; 
reduces bacterial growth 


CANNED SOUPS 
Enhances flavor 


a 


’ ~< ll 
» 
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FRUIT PIE FILLINGS 
Increases fruit content; 
improves flavor 





Siete: What can 
mag one a cma ) i emon juice 
do for your 

product? 


These are a few of the processed foods 
that look better, taste better and sell better, thanks 


to Exchange Concentrated Lemon Juice. 





They range from ocean bottom seafood to 

treetop fruit. 

Your product may be one that can be transformed 
from “good” to “superior” by the use of lemon juice 
as a flavor enhancer. Loss from spoilage or 
discoloration can often be cut —even eliminated — 


MAYONNAISE 
Extends shelf life 


by using it in processing. 

Exchange Lemon Juice can be a selling 
ingredient of distinction on your label at a cost 
of just pennies. Tell us what your product is. 
We'll tell you if and how lemon juice can 


improve it. Just use the coupon. 


-~------------- 


e 
Sunkist Growers 
Products Sales Dept., 720 E. Sunkist St. 
Ontario, California 





GENTLEMEN: Our product is — 


___. How can lemon juice help? 


NAME 





PRUNE JUICE 


Accents flavor 
ADDRESS 





CITY 





STATE 





VEGETABLE JUICE COCKTAIL 
Adjusts acidity; improves flavor 





SEVIN gives excellent control of corn 
earworm, even without oil, and gives 
you a high vield of undamaged ears. 


Late-brood codling moth, red-banded 
leaf roller and apple maggot can safely 
be controlled with SEVIN up to one 
day before harvest. 


Tomato fruit worm and hornworm can 
be stopped effectively by using SEVIN 
even on the day of harvest. 


Cherry fruit fly control with SEVIN 
avoids spray residue problems even in 
fast-ripening seasons 


UNION CARBIDE CHEMICALS COMPANY 


Division of Union Carbide Corporation * 270 Park Avenue * New York 17, New York 


Peach twig borer, oriental fruit moth 
and other late-brood peach insects are 
easy to control with SEVIN applied up 
to day before picking 


Mexican bean beetle and other major 
pests of beans can be controlled with 
use of SEVIN on the day of harvest, if 
needed. 


Safer to use close to harvest— 


SEVIN 


INSECTICIDE 


is a natural for processing crops 


Economical and effective against major insect pests of important 
fruit and vegetable crops, SEVIN is ideal for insect control all season 
long. And with SEVIN you can maintain top quality right up to har- 
vest. Along with the new low price this year, you get many other 
special benefits with SEVIN. 


|” You can use SEVIN the day of harvest on beans, tomatoes, pep- 
pers, cucumbers, grapes and fresh market sweet corn; the day before 
harvest on peaches, apples, pears, cherries, plums, prunes and straw- 
berries. 

l” Canning corn fodder, husks and cobs may be fed to livestock with- 
out contamination of milk or meat by SEVIN residues. Just follow 
label directions and allow seven days between last application and 


harvest. 


|” Pickers can go into the field or orchard quickly after SEVIN has 
been applied. 


|” Long-lasting insect control with SEVIN gives excellent results with 
a minimum number of applications. 


|” SEVIN controls many resistant insects— such as codling moth and 
Colorado potato beetle. 


SEVIN is available in spray and dust formulations to fit your needs. 
When insects attack, tell growers to SOCK ’EM with SEVIN! 


UNION 
CARBIDE 


Sevin and Unton Caxerpe are registered trade marks of Union Carbide Corporation 
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We’ll do almost anything for our customers! 


In your search for progress, too often the minute point that will sew up 


future sales is lost in a stack of routine procedure. That’s when it’s time for 
your UNION STARCH representative. He'll pitch right in to complement your 
efforts . . . actually do almost anything to assure you a better product 
through the efficient use of UNION CORN syrups. If something is nee- 
dling you, write today for a visit from an alert UNION STARCH representative. 
UNION STARCH & REFINING COMPANY, INC. 


Columbus, Indiana 


Whether it be Corn Syrup, Starch or Caramel Coloring ... UNION STARCH quality insures end-product excellence. 
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Crops/Packs/Markets/Prices 
(Continued from page 37) 

nine months of the year ending July 

31, packers have utilized 312,845,000 

lbs. of shelled peanuts for butter, 

against 280,728,000 Ibs. in the same 

three quarters of 1959-60 


CANNED FOODS 


Pack Outlook Is Mixed 
So Far in 1961 Season 


Fruits and vegetables: Recently an 
nounced packs of U.S. foods are as 
follows, in thousands of actual cases all 
sizes (by Canners League of Calif 
for figs, Natl. Canners Assn. for 
others) 

FRUITS 

Figs, Calif 
Gooseberries, U.S 
VEGETABLES 
Sweet potatoes* 
White potatoes * 
OTHER 


Fruit pie fillings 
*Pack year starting April 
+Includes glass 

1961 vegetables: California's 
spring spinach pack totaled 3,071 
thousand actual cases this year, com- 
pared with 2,984 thousands in the first 
part of 1960 As of mid-May 
USDA reports planted 
vegetable acreage for nine canning, 


processing 


freezing and processing vegetable crops 


ARO, 


CONFECTO-JEL 


Especially made for 
Jellied Candies 


at 1,640,360 acres, up from 1,487,140 
acres in 1960, but 2% below the 1950- 
59 average. Wet and cold weather is 
tending to hold back the seaosn one 
to two weeks in many U.S. areas 


Meats: U.S. packs of inspected 
canned meat products in the first four 
months of 1961 compared with the 
like period of 1960 as follows, in mil- 
lions of lbs., as reported by ARS Meat 
Inspection Branch: 

Item 1960 
Regula neat 515.7 
(hile/ tamale 

Spaghetti- meat 

Meat sour 

rove pack 


Total 


Poultry: Poultry inspected by USDA 
for canning and other processed foods, 
in the first three months of 1961, com- 
pared with the first quarter of 1960 
as follows, in thousands of Ibs.: 

Tyy 1960 
15.972 


Mature $7,045 
Turkeys 17,671 
Other poulcry ll 
Totals 80,699 


Milk: Canned milk packs in the 
U.S. are up slightly in the first four 
months of this year. Evaporated out- 
put is reported at 662.0 million Ibs., 
against 642.0 in 1960's Jan.-Apvril; 
condensed is up to 23.8 millions, com- 
pared with 22.8 


better product 
consistency and 
quality for 
over 40 years 


APPLE 
PECTINS 


@ Adaptable to wide range of PH 
levels 

@ Neutral color and flavor—blends 
naturally with more different fruits 
than any other pectin. 

@ Gives product resiliency to avoid 
breakage during shipping. 

@ Improves spreadability of jams, 
jellies and preserves 

@ Standardized to uniform strength 
so thot product always hos the 
same consistency 


Write. wire or phone for full 
information, technical advice, or 
location of nearest warehouse. 


SPEAS COMPANY 
GENERAL OFFICES * KANSAS CITY 20, MO. 


Progressive packs: Production ol 
some U.S. canned foods to May | this 
year compares with the like period 
of 1959-60 as follows, in thousands of 
cases: 
Item 1959-60 
FLA. CITRUS i/2s, per FCA 
Grapefruit sects 4,003 
Salad and orange 524 
Grapefruit juice 9,063 
Orange juice 14,157 
Combination juice 4,289 
Tangerine juice 229 
HAW. PINEAPPLE actual, per PGAH 
Pineapple * 18.028 
Pine. juice* 11 
Conc puice ; 
APPLES (¢ ruit, actual 
Apples 
Applesau c I Lt i 
*Includes Philipine packs of Calif. Packing Cory 
+Basis 6/10s »ncentrated a—not available 


1s 


Can shipments: Manufacturers’ de- 
liveries of metal cans in the first three 
months of 1961 compared with the 
same quarter of 1960 as follows, in 
short tons, by major types and uses 
1960 19¢ 
144,402 14.62 
Vegetables juice 84,2 03,418 
Evap. + condensed mil 41 ( 43,288 
Other dairy prods 5,71 
Meat Meat + poultry 38,144 
Fish + seafood 2,023 22.757 
Cottee 2¢ 60,998 

2 624 
IRR 


Item 
Fruit + juice 


Lard + shortening 
Paby food + formulas 
All other foods 17,2 120,994 
Subroral 
Pet foods 
Subrorcal 
Aerosols * 
Aluminum cans* 
Total incl. nonfood 
Captive plants* 


All others* 


*Includes nonfoods 


NUTRL-JEL 
Regular and Slow Set 
For Finest Jams, Jellies and Preserves 
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Processed Food Prices 


CANNED FOOD PRICES 


F.O.B. packing plant, per dozen con- 
tainers, as of the first of the month in- 
dicated. Data compiled from latest avail- 
able price lists of individual packers. Dis 
tricts as follows: 

ATLANTIC (Atl.) — Me., N. H., Vt., 
Mass., Conn., N. Y., N. J., Penna., 
Md., Del., Va 

SOUTH (S.) N. C., S. C., Ga., Fia., 
Ky., Tenn., Ala., Miss., Mo., Ark., la., 
Okla., Tex., P. R. 

MIDWEST (M.)—Ohio, Ind., Ill., Mich., 
Wis., Minn., lowa, S. D., Neb., Kans. 
WEST (W.) Alaska, Ariz., Calif., 

Colo., Hawaii, Ida., Mont., N. M., 

Ore., Utah, Wash., Wyo. 

Prices are in dollars and cents, with 
the dollar omitted when the range covers 
more than one dollar. When the range is 
2 dollars or more, the prices are aver- 
aged 

$1.75 to $1.95 is written 75-9 

$1.75 to $2.95 is written .75-2.9 

$1.75 to $3.95 is averaged 2 


CANNED FRUITS 


May 1, 1961 
303 10 
Applies 
Ail 11.0¢ 
Wes 1.70 10.75 
Applesauce, fancy 
Atl 1.40-45 8.25 8.00 
Wes 1.55-62% 9.00 75-9.25 
Apricots, ch. hivs 
Wes 2.05 35-11.70 
Cherries——Red Tart Pitted, woter 
Atl 2.25 15.00 
Mid 2.25 50-14.50 
Wes 2.30 13.00 
Cherries—Sweet Unpitted, Wes. Ch 
dark 3.42% 18.00 3.42% 
light 3.422-67 20.90 3.00-424 
Citrus—Grapefruit (303 & 46 oz.) fcy. swtnd 
So 1.75-90 9.50 
Citrus-Salad (303 & 46 oz.) fey 
2.50 


So 

Cranberry Savce (No. 300) fcy 

Atl 1.75 10.50 

Figs 

Wes 2.52% 13.45 

Fruit Cocktail, choice 

Wes 2.12% 11.40 

Fruits For Salads, fcy 

Wes 2.80 16.75 2.80 
Olives, Ripe 1 Toll) Wes 

ig 2.90 18.10 90 
ex. ‘ig 3.00 18.80 00 
Peaches——Clingstone, Wes. ch 

slice 1.66-85 50 85 
hivs 1.72-85 50 85 
Peaches —Freestone, | Elb 

Mid 2.35 50 85 
Wes 25 

Pears, ch. hiv. Bart 

Wes 2.30 12.00 30 
Wes 2.25 12.60 2.25 
Pineapple (No. 2) Wes. fry. 

Slice 3.57% 15.50 3.572 
Chak 3.42% 14.90 3.42% 
Cr. hes 2.90 12.40 2.90 
Plums—Purple, ch 

Wes 2.07 4-10 11.25 2.0714-10 


CANNED VEGETABLES 


May 1, 1961 June 1, 196! 

—303— —10—  —303—- _ —10— 
Asparagus (No. 300) fcy. Ig. green 
Atl 3.77" 12.253.75-77'2 12.25 
Mid 14.00 3.85 14.00 
Wes 3.85 3.95 
Asporagus, White 
Wes 3.10 
Beans, Green Lima, fcy. smal! 
Atl 2.10-15 13.00 .85-2.10 13.00 
Mid 2.00-10 12.00-25 2.00-10 12.00-25 
Beans, Green Snap, fcy. cut (Wes. B. L.) 
Atl 1.35-45 8.00 1.30-40 8.00-50 
So 1.50 8.00 1.50 8.00 
Mid 1.55 9.50 1.50-55 .50-9.00 
Wes 2.00 10.75 1.92 10.00 
Beans, Wax Snap, fcy., 
Atl 1.55 
Mid 1.65 9.75 


3.75-85 


cut. 
8.50 1.47%4-97%_ .50-9.00 
1.65 9.75 
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May 1, 1961 June 1, 1961 

—303—- —10—-  —303—- —10— 
Beets, fcy. sliced 
Atl 1.20-30 75-6.50 1.30-40 é. 
Mid 1.25 6.25-50 1.10-25 .50-6 
Wes 1.12 6.35 1.12 6 
Carrots, fcy. diced 
Atl 1.10 50-6.25 
Mid 1.05-20 25-6.25 
Corn-Golden, Cream & Kernel, fcy 
Atl 1.60-65 75-9.25 
Mid 1.65-70 9.25-75 1.65-70 9 
Wes. 1.72%2-77'% 1.72%4-77 
Corn-White, Cream & Kernel, fry. 
Atl 1.70 9.25 1.70 
Peas, Green (No. 2 sieve), fcy. early 
At 2.05 11.75 2.00 
Mid 2.00 12.00 2.00 
Peas, Green (No. 2 sieve), fcy. sweet 
Atl 1.9712 9.25 .90-2.00 
Mid 90-2.00 12.00 2.00 
Wes 1.65 9,00 1.65 
Peas, Blackeye (No. 300) fcy 
So 2 7.50 1.25 
Pimientos (4-oz.) whole, So 
oe 1.65 1.65 
glass 1.85 1.85 
Potatoes, Sweet (No. 3-Vac.) fcy. hvy. syrup whole 
At 1.65 9.50 1.50-65 9.50 
So 2.75 10.00 2.75 10.00 
Potatoes, Sweet (No. 3-Vac.) fcy. vacuum whoie 
Atl 2.30 2.30 
Potatoes, White, fcy. whole tiny 
Atl 1.05 6.50 1.05 
So 1.25 25 
Pumpkin (No. 2%), fey 
At 1.55-60 60 
Mid 1.60-65 65 
Wes 1.60 60 
Spinach, fry 
Atl 1.45 40 
So 1.20 20 
Wes. 1.1714-32% 10 
Other Green, So 
Trap 95 
mstd J 95 
Saverkrout, fcy 
Atl 1.27% 5.85 1.27% 
Mid 1.27% 5.85 1.27'%-30 
Tomatoes, Ex. Std. (Wes. fcy.) 
At 1.60 8.25 1.60 
Mid 1.55-65 8.50 1.50-65 & 
Wes 1.75 9.50 1.75 
Tomato Catsup—tTin, fcy 
Atl 11.00-90 10 
Mid 75-11 .00 75 
Wes 75-11.00 
Tomate Paste (6 oz.) 26% 
Atl 10.85 
Mid 14.00 
Wes 1.12% 14.00 
Tomato Puree (No. 21/2) fey. 1.045 (Wes 
Atl 2.37% 7.50 2.37% 
mid 50-7.00 
Wes 1.75 8.50 1.75 
Tomato Sauce (8-oz.) fry 
Atl 11.00 
Vies 82 8.90 82/2 
Mixed Vegetables, fcy. Peas-Carrots 
Atl - 9.75 .65-2.00 .75-10.00 
Mid ‘ 25-10.00 1.65 9.75 
Wes 9.00 1.62 9.00 
Mixed Vegetables, Succotash, fcy. 
Atl 1.85 11.00 1.75 10.37%, 
Mid 1.75 9.75 1.75 9.75 
Mixed Vegetables, other 
Atl 1.75 9.75 9.75 
Wes 1.75 9.75 9.75 


1.20-30 .50-6. 
1.00-20 .00-6 


1.60-65 9.25 


FROZEN VEGETABLES 


(Retail per doz.) 
(Inst. per Ib.) 
(Grade A) 
May 1, 1961 June 1, 1961 

—Retail— —Insti.— —Retail— —Insti.— 
Asporagus—Jumbo, 10-0z., 40-oz 
Atl 4.40 53 4.40 49'/,-.51 
Wes 3.95 49-.50 3.95 49-.51 
Beons, Fdhk, Lima—10-oz., 40-oz 
Atl 2.30 27 
Wes 1.70 22 
Beans, Baby Lima—10-0z., 40-oz 
Atl 2.30 27. = 2.30-59 24-.27 
Wes 2.00 95-2.05 22-.25 
Beans, Green Snap—Reg. 9-0z., 40-oz 
Atl 1.85 -20 .80-2.05 20 
Wes 1.60-70 21 1.70 21 
Beans, Green Snap—fr. Cut. 9-oz., 
Atl 1.85 . 
Wes 1.70-80 20 20 
Beans, Italian—9-oz., 40-oz. 
Atl § 
Wes 1.8 
Broccoli—10-oz., 
Atl 2.2 
Wes 1.55-65 


2.30-59 27 
85-2.08 22 


2.35 
5 21 1.85 21 
32-oz., Spears 
0 .22 2.20-49 .22 
17Y_-.19 1.55-85 .17'/2-.20%2 


May 1, 1963 June 1, 1961 
—Retail— —Insti.— —Retail— —Insti.— 


.27-.28 


Brussels Sprovts—10-oz., 32-oz. 
95-2.0 95-2.43 


Wes. 5-2.00 24 
Carrots—50 

Atl 08 -08 
Wes 06 .06 
Couliflower—10-oz., 32-0z 

Atl. 2.55 .19'%2-.20'% 2.55 .20%2 
Wes. 1.55 .172-.19 1.80-85 .17%2-.202 
Corn Cut—10-oz., 40-oz. 

Atl 1.99 25 1.99 .25 
We 1.60-65 .20-.21 
Corn, Cob—2- 

Mid 2.60 

Wes 1.80 
Kale—10-oz., 

Atl 1.63 

Mixed Vegetables—10-0z., 40-oz. 

Atl 1.85 22 .85-2.05 

Mid 1.75 21 1.75 

Wes 1.65-70 20 1.65-70 
Okra—10-0z., 40-oz. 

Atl 1.80 22 1.80 

Peas, Blackeye—10-oz. 

Wes 1.821 1.821 

Peas, Green—10-oz., 40-oz 

Atl 1.75 24 1.69-70 

Mid 1.45 1.45 

Wes 1.322-50 15% 1.55-65 

Peas & Carrots—10-oz., 40-oz 

Mid 1.171% 16 1.17% 

Wes 1.35-45 14-.16 1.35-50 
Potatoes—9-oz., 40-oz. At! 

F.F 1.65 19 «=1.65-79 

whip 1.52 1.52 

puffs 1.63 1.63 
Potetoes——-9-oz., 40-oz. Wes 

F. F 1.40 1.40 

shred 1.15 072 1.15 .07 2 
Pumpkin & Squash—12-oz., 

Atl 1.63- 

Wes 95-1.30 
Spinach—10-oz., 48-oz., 

So 1.78 78 09, 
Wes 1.25-30 -30 .09-.09'/2 
Spinach—10-oz., 40-oz., 

So 1.70 09, 70 09% 
Wes 1.20-25 1.20-25 082 
Succotash—10-oz., 40-oz 

Atl 2.05-25 2.05-25 23 
Wes 1.75-95 20 1.75-95 .20 


.63 092 
30 .07'1;-.08 


FROZEN FRUITS 


May 1, 1961 June 1, 1961 

—Retail— —Insti.— —Retoil— —Insti.— 
Apples (302 sliced) 
Atl 12% 12% 
So 13 13 
Apricots (307 Pitted) 
Wes. 14 4 
Cherries, Red (307 Pitted) 
Wes -20-.21 21 
Cherries, Sweet (307) 
Wes. 26 26 
Grapes and Pulp (447) 
Atl 12% 12% 
Peaches, Freestone (12-oz., 302 sliced) 
Atl 2.58 18 2.58 18 
Wes 2.25 1 2.25 3%, 
Blackberries (12-oz., 30% sliced) 
Wes 1.50 17%, 1.50 .17-.174% 
Blueberries (12-oz., 
Atl. 3.29 3.29 .21-.25 
Mid ° 21 
Boysenberries (307) 

2 


Wes 2.25 134% 


2.25 ‘ 
Raspberries, Black (10-oz., 
2.9 


Atl 0 +32 2.90 .32 
Wes. .32 .32 
Raspberries, Red (10-oz., 302) 
Atl 2.40 26 2.40-90 
Mid. 2.20 

Wes 2.10 

Strawberries (10-oz., si., 

All 40 

Wes 2.05 

Mixed Fruits (12-oz.) 

Wes 2.55-85 2.85 


FROZEN JUICES 


(Retail per doz. 6 oz.) 
(inst. per doz. 32 oz.) 
May 1, June 1, 1961 

—Retail— —Insti.— —Retail— —Insti.— 

Grapefruit 

So. 1.00 5.00 1.00 5.00 

Lemon 

Wes. 96 

Lemonade 

S 


-18-.20 


16 
.%6 


95 
.00 


75 
75 





IT TAKES A 
RUFLESHOT 


“NL 
“DOOR 


The shotgun technique just won’t work 
in the canning and packing industry. 
You need specific odor-counteractants 
for the specific odors generated in la- 
goon or stack by specific wastes. 
Pea-hulls are one thing. Fermenting 
waste liquors another. Molasses by- 
products still another. Each is a differ- 
ent problem. There are many others. 
But Airkem, in the world’s leading 
odor-research laboratory, has developed 
specific chemicals to counteract any 
and all of them. 

That’s the important thing — the rifle 
shot. Airkem field engineers Know how 
to end odors. They know they can suc- 
ceed, because they are armed with par- 
ticular techniques of treatment for 
particular conditions. Nothing is hit-or- 
miss! They sight the target and take 
aim. The rest is chemistry. Balanced 
odor control, matching odors to odor- 
opposites and achieving complete 
counteraction. 

Call or write today. An Airkem field 
engineer will visit your plant and pre- 
scribe. No charge. 


AIRKEM 
For a Healthier 
Environment through 


EULA § Modern Chemistry 


AIRKEM, INC., 241 E. 44th St., New York 17, N.Y. 
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Wisconsin Canners Approve 
Group Insurance Plan 

A group life insurance plan has been 
approved by the board of directors of 
the Wisconsin Canners Assn. It is de- 
signed for the smaller canners who do 
not have enough year-round employees 
to qualify for a group insurance plan 
of their own 

The plan provides for semi-annual 
premiums on a “step-rate” basis re- 
lated to the age of the employee. The 
amount of insurance will be $10,000 
tor salaried employees earning over 
$10,000 per year; $5,000 for salaried 
employees earning less than $10,000 
per year; and $2,500 for hourly rate 
employees who. work for the canner 


At least half 


the premium is to be paid by the 


at least 6 months a year 


employee 

This plan was recommended by an 
alter 
months of study. The association be- 
lieves that larger companies may find 
it more economical to participate in its 
plan even though they have the re- 


association committee several 


ASSOCIATION ACTIVITIES 


quired minimum employees for a plan 
of their own. Association members 
may also participate in the plan, in 
addition to other group insurance al- 
ready carried 


Tri-Staters Elect 
New Board Member 


Ernest Langrall has resigned from 
the board of directors of the Tri-State 
Packers’ Assn. until he regains his 
health. Elected to fill Mr. Langrall’s 
unexpired Milton Bell of 
Robert Bros., Inc., canned food pro- 
cessor in Baltimore, Md. He will repre- 
sent the Baltimore packers and District 


term IS 


Sanitation Institute Moves 

rhe Institute of Sanitation Manage- 
ment has moved into its new national 
headquarters at 55 W. 42nd St. in 
Manhattan, New York City. This is 
the Institute's first full-time, independ- 
ent office. 


Newly Elected Officers for 1961 


American Dietetic Assn. 

Doris Johnson, Ph.D., director of 
the Department of Dietetics, Grace- 
New Haven Community Hospital, New 
Haven, Conn., has been re-elected pres- 
ident of the American Dietetic Assn 
Newly elected as president-elect is Miss 
Adelia M. Beeuwkes, associate pro- 
fessor of public health nutrition, 
School of Public Health, University of 
Michigan, Ann Arbor. Others elected 
are: secretary—Virginia L. Harger, 
associate professor of institution man- 
agement, Ohio State University; treas- 
urer—Evelyn A. Carpenter, director, 
Dept. of Dietetics, Philadelphia Gen- 
eral Hospital; speaker of the House of 
Delegates—Gertrude E. Miller, in- 
structor in dietetics, Veterans Adminis- 
tration Center, Los Angeles 


American Spice Trade Assn. 
Howard C. Wolf, McCormick & 
Co., Inc., Baltimore, Md., was re- 
president of the American 
Trade Assn. Newly elected of- 
Albert E. Keogler, 
Albert Ehlers, Inc., Brooklyn, N. Y., 
vice president; C.A.P. van _ Stolk, 
Arthur G. Dunn, New York City, 
treasurer. Stewart P. Wands remains 
as executive vice president. 


elected 
Spice 
ficers include: 


The elections were held during the 
group’s 55th annual meeting at Holly- 
wood Beach, Fla 


Chocolate Manufacturers Assn. 

H. J. Wolflisberg, The Nestle Co., 
Inc., White Plains, N. Y., has been 
elected president of the Chocolate 
Manufacturers Assn. John Woodward, 
Klein Chocolate Co., Elizabethtown, 
Pa., was elected vice president, and 
Bradshaw Mintener will continue as 
executive director 

The officers were elected during the 
group's annual meeting in New York 
City. 


Grocery Mfrs. of America 

Paul S. Willis has been re-elected 
president of the Grocery Manufac- 
turers of America, Inc. Also elected 
were: H. J. Wolflisberg, Nestle Co., 
Inc., Ist vice president; William T 
Brady, Corn Products Co., 2nd vice 
president; W. H. Burkhart, Lever 
Brothers Co., 3rd vice president; Harri- 
son F. Dunning, Scott Paper Co., sec- 
retary; R. Newton Laughlin, Con- 
tinental Baking Co., Inc., chairman— 
public affairs committee. H. E. Mein- 
hold, Duffy-Mott Co., Inc., was re- 
elected treasurer, and John N. Curlett, 
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McCormick & Co., Inc., chairman- 
finance committee. 

The elections were held at the ex- 
ecutive session of GMA’s 52nd annual 
meeting in New York City. 


Maine Sardine Packers’ Assn. 
Eugene L. Bailey, president, North 
Lubec Manufacturing 
Co., North Lubec, has been re-elected 
president of the Maine Sardine Pack- 
ers’ Assn. for the third consecutive 


Canning and 


year. Other officers elected are: Car! 
Wright, Bath Canning Co., Bath, Ist 
Alger Pike, Trident 


Lubec, 2nd vice presi 


vice president; 
Packing Co., 
dent; James Abernathy, Sunset Pack- 
West Pembroke, 


Reed of Augusta is secre 


ing Co., sec-treas 
Richard I 


tary 


Natl. Food Conference Assn. 
Charles B 
American 


Shuman, president of 


Farm Bureau Federation, 
has been elected president of the Na- 
tional Food Conference Assn., Inc 
Other elected officers are: J. D. Sykes, 
Ralston Purina Co., 
Homer R. 
Meat 
Mason, vice presi- 
Quaker Oats Co.; 
Lauterbach, counsel, 


Farm 


vice president, 
vice president; Davison, 
president, 
secretary; W. G 
dent - marketing, 
Allen 


American 


American Institute, 


general 
Bureau, asst. sec.- 
treas. 

The elections were held during the 
group’s first annual meeting in Chi- 
cago, Ill 


Nutrition Foundation 

Dr. C. Glen King, executive direc 
tor of the Nutrition Foundation, has 
been named president of the organiza- 
tion. Former president, Charles G 
Mortimer, chairman of General Foods 
White Plains, N. Y., has been 


named chairman of the executive com 


Corp., 


mittee; and former vice president, 
Daniel F. Gerber, president of Gerber 
Mich., has 
chairman of the 


Horace I 


Products Co., Fremont, 


been named vice 
executive committee. Dr. 
Sipple is executive secretary and treas- 
urer, and Jo H. Chamberlin, director 
of public information. 

The group plans to add a business 
manager and a scientific director to 


the staff. 





See this space next month for 
our regular every-other-month 
depa:tment. 

Food Merchandising 


U.S. NO. 1 GRADE 


lo show the difference, 
we are always glad to 
buy a bag or package of 





ALL THESE DREGS 
After cleaning has been 
completed, it is quite 
common to find all these 


AAA-1 CLEAN BEANS 


The actual beans really 
are AAA-1 clean; and 
they look smoother, more 


at any retail store and 


which operates exactly 
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U.S. No. 1 Grade beans 


reclean them in a 
Warsco demonstrator, 


like the full-size machine. 


FREE BOOKLET GIVES FULL DETAILS 
Shows and explains all the fabulous 
features of the new Warsco Bean 
Cleaner...and what it can do for 
you. Write for your free copy; no 
obligation. 


dirt clods, weed seeds, 
pebbles, splits and other 
dregs which have been 
removed from this single 
bag or package of U.S. 
No. 1 Grade beans. 


polished ...thanks to 
Warsco’s buffing action. 
Such super cleanliness is 
your assurance of re- 
duced public liability 
and consumer complaint. 


HERE’S THE CLEANER 


... the sturdy, efficient unit that 
cleans all types and sizes of beans 
at the rate of 2,000 to 3,000 pounds 
per hour. The Warsco removes dirt, 
weed seeds, rocks, and most splits 
automatically. Expensive hand pick- 
ing is practically eliminated. You 
get premium beans plus substantial 
savings in labor costs. 


SALES-BUILDING PREMIUM LABEL 
(shown below) has been designed for 
Warsco users. It may be printed on 
bags or packages for an added sales 
feature or to justify premium price 
of premium beans. 


WA RSCO DIVISIO 





INDUSTRY NEWS 


Companies & Plants 


Blue Water Division of Fishery 
Products, Cleveland, Ohio, has adopt 
ed its brand name as its corporate 
name and is now Blue Water Sea 


foods, Inc 


Minute Maid Co., Orlando, Fia., 
has announced that a second line for 
assembling 6 oz. aluminum cans fo! 
frozen juice concentrates is now in 
production. The firm now has a pro 
duction capacity of 160,000,000 cans 


annually 


Pillsbury Co., Minneapolis, Minn 
has acquired a controlling interest in 
a French food company, Establisse 
ments Gringoire, S. A. The French 
firm is a leading manufacturer of spe- 


cialty baked foods 


Thomas J. Lipton, Inc., Hoboken 
N. J., has purchased the Good Humor 
Corp., Brooklyn, N. Y 
manufacturing firm will operate as a 


The ice cream 


separate division of Lipton 


H. W. Lay Co., Chamblee, Ga., po 
tato chip manufacturer, has purchased 
Rold Gold Foods, Inc., pretzel manu- 
facturer of St. Louis, Mo., and has 
merged with another potato chip firm 
Red Dot Foods, Inc., Madison, Wis 


C. H. Musselman Co., Biglerville, 
Pa., and Pet Milk Co., St. Louis, Mo 


have agreed on a merger. Musselman 
would become a major operating di- 
vision of Pet Milk following the pro- 


posed exchange of stock 


Paxton and Gallagher Co., Oma- 
ha, Neb., has changed its corporate 
name to Butter-Nut Foods Co., for- 
merly the name of the division which 
processed coffee and tea products The 
owned subsidiary, 
has now 


company’s wholly 
Penndale, Inc., Lansdale, Pa., 
become an Operating division of But- 
ter-Nut. It will produce Butter-Nut 


instant coffee and tea 


Thomas and Drake Canning Co., 
Haskell, Okla., has been reorganized 
and renamed Haskell Foods, Inc. The 
firm plans to pack a line of dry items 
Officers are: Jim Harris, president; 
Ezra Drake, vice president; and Dewey 
Lawson, secretary-treasurer 

General Mills, Minneapolis, Minn., 
will name its new research center the 
James Ford Bell Research Center of 
General Mills, honoring the late 
founder of the company. 


Sodus Fruit Farm, Inc., Sodus, N.Y., 
has sold its juice concentrating equip- 
ment to Wayne Packing Co., Walling- 
ton, N.Y 


Menominee Sugar Co. will process 
cane sugar at its beet factory in Green 


Bay, Wis. A shipment of raw cane 
from the Dominican Republic sup- 
plied the mill with its first raw supply 
The company expects to operate nine 
months a year, processing cane about 


five months 


Men in the News 

James D. North, formerly assistant 
general manager for marketing, Birds 
Eye Div., General Foods Corp., White 
Plains, N. Y., has been appointed cor 
porate marketing counselor 


Donald R. Widman has been ap 
pointed manager of institutional and 
government sales, R. T. French Co 


Rochester, N. Y 


Benjamin J. Miles, formerly raw 
products manager, has been named 
plant manager of Monroe Frozen 
Middleport, N. ¥ 


Foods, Inc., 


Dr. C. J. Abegg has resigned as 
chairman of Nestle Alimentana Co 
S.A. The newly elected chairman is 
Rodolphe Speich, who is also chair- 
man of the Swiss Bank Corp 


E. T. Webster, manager of Tee-Pak 
of Canada, Ltd., manufacturer of cas 
ings and packaging materials for the 
meat and food industries, has been 
elected vice president 

J. C. Harding has been named man 


ager, U. S. Shrimp Div., Booth Fish- 
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“Knox furnishes 85% of our juice bottles,” says 
production manager of large cranberry cooperative 


“Since Knox first supplied us with glass containers four 
or five years ago, we have increased our consumption 
of their bottles from 20 per cent of our total to 85 per 
cent,” says the Production Manager of one of the na- 
tion’s foremost producers and packers of cranberries.* 

“This represents a considerable increase in quantity 
as well as in percentage, because our cocktail production 
has gone up 5O per cent since 1957, and has quadrupled 
since 1950,” he said. 

“There are two very important reasons why we use 
Knox Glass in such a large proportion. First is their 


Name available on request 


bottle quality—-we have enjoyed a tremendous reduc- 
tion in breakage over the last four years. Glass breakage 
is not a real problem with us any more. 

“The other benefit we enjoy from using Knox is their 
extremely dependable delivery. They deliver when they 
promise they will—and this dependability has allowed 
us to reduce our own bottle inventory from 50,000 cases 
to 15,000 cases for emergency use only. 

“We've found we can depend on Knox.” 

Contact the new/Knox Glass for your glass container 
needs: Knox Glass, Inc., Knox, Pa., or any one of 37 
sales offices. 


the new/KNOX GLASS 








ASHWORTH’S NEW TRACTION DRIVE 
ELIMINATES TRANSFERS & RETURN! 


This new flat-surface traction drive, developed by Ashworth 
Bros. of Winchester, Va., provides positive and continuous 
propulsion for flat wire belts, eliminating completely the 
need for transfers and belt return. The traction drive unit 
may also be employed as a booster drive for flat wire belts 
operating in the conventional manner over terminal sprockets 


or pulleys. The drive is positive. 
hold-downs are not required. 


perfect product registration. 


Here shown, the drive used in 
conjunction with the Ashworth 
“Omniflex” turntable belt. 
Note the entire belt length is 
utilized. All other belts must 
operate over terminal] rolls or 
sprockets, with approximately 
only 50% of the belt surface 
usable for processing or load 
carrying. This combination 
provides 100% uninterrupted, 
usable surface. 


There is no slippage and 
Lack of vibration assures 


For a single drive unit, the 
total allowable belt load 
range is 325 to 500 Ibs., with 
the belt speed and conveyor 
bed friction-factor determin- 
ing absolute range. Used in 
series, load range is increased 
proportionately. Belt speeds 
up to 115 f.p.m., belt widths 
up to 36 inches. The smooth 
action of this new traction 


drive insures maximum belt life. 


FOR DETAILED INFORMATION &@ SPECIFIC 


OPERATIONAL DATA, WRITE 


ASHWORTH BROS., unc. 


4, 


WINCHESTER, VIRGINIA 
Sales Offices in Principal Cities 


eries Corp., Chicago, IIl., with head- 
quarters at Brownsville, Texas. 


S 


Mrs. R. Finlay D. L. Grantham 


Mrs. Rosella Finlay has been named 
director of institutional sales, La Choy 
Food Products, Archbold, Ohio, man- 
ufacturer of American-Chinese foods. 
John J. McRobbie, Jr. has been ap- 
pointed assistant southern sales man- 


ager. 


Don L. Grantham has been elected 
eastern regional vice president, Be- 
atrice Foods Co., Chicago, Ill. 


F. G. Barnum has been elected vice 
president, grocery sales-western area, 
and R. P. Taylor, vice president, gro- 
cery sales—eastern area. H. J. Heinz 
Co., Pittsburgh, Pa. Lovis A Collier 
has been named general manager, 
marketing, and Mark G. Chapman, 
general manager, hotel & restaurant 


sales 


Robert Rodman has been appointed 
assistant sales manager, and Clyde 
Brown, divisional manager, Brooks 
Foods, Inc., Collinsville, Ill 


Norman Roger, food technologist, 
formerly with Eastern Utilization Re- 
search and Development Div., USDA, 
has joined A. F. Murch Co., Paw Paw, 
Mich., fruit juice processor. While 
with USDA, Mr. Roger did consider- 
able work in volatile fruit essence re- 
covery and fruit juice powders 


E. W. Rawlings has been appointed 
executive vice president, operations 
and finance, General Mills, Minneapo- 
lis, Minn., and Delbert F. Wright is 
vice president, administration and em- 


ployee relations 


Harvey H. Bundy, Jr., vice presi- 
dent and treasurer, Gorton’s of Glou- 
cester, Mass., has been elected presi- 
dent of National Fisheries Institute, a 
trade association with headquarters in 
Washington, D. C 


Deaths 

Dr. Elwood Fisher, professor, Pom- 
ology Dept., Cornell University, 
Ithaca, N. Y. 


James F. Bell, 81, founder, first presi- 
dent and first chairman of the board, 


General Mills, Inc. 
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°/ NEW PRODUCTS AND PACKAGES 


Freeze-Dried Food 


Armour and Co., Chicago, Ill., has 
introduced a line of freeze-dried food 
products under the brand name Star 
Lite. The firm is seeking a market 
among sportsmen, picknickers, con- 
struction crews, exploration parties, 
and disaster agencies, because they 
are nutritionally complete and require 


no refrigeration. The original weight 
is cut from 16 to 33%. Pictured above 
is Star Lite Chicken Stew. The gravy, 
vegetables, and chicken and peas are 
packaged in 3 separate packets. The 
only tools needed to prepare the stew 
are cold water and a cooking con- 


tainer 


Frozen Dog Food 

Topsy Dog Food Co., Creve Coeur, 
Mo., has introduced a new frozen dog 
food called Topsy’s All Beef Pet Food 
for Dogs and Cats. It is packaged in 
2 Ib. oblong rigid aluminum foil con- 


Me, 
ap! #6 


tainers manufactured by Ekco-Alcoa 
Containers Inc., Wheeling, Il]. Direc- 
tions for preparing the food appear on 
the foil laminated board cover. The 
cook-in container can be reclosed. 


Cheese Manicotti 

Buitoni Foods Corp., South Hack- 
ensack, N. J., is introducing a new 
frozen Italian specialty—-Cheese Mani- 
cotti. The director of*the Buitoni kitch- 
en developed the manicotti from an 
original recipe created by Giulia Bui- 
toni in the early 19th century. The 
12 oz. package contains 6 manicotti, 
without sauce. When cooking, the 
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BuUIT co a 
CHEESE 
MANICOTTS 


manicotti can be covered with any of 
the Buitoni sauces. The ingredients 
are ricotta cheese, semolina, imported 
Italian Romano cheese, eggs, salt, 
wine, imported Italian olive oil, spices 
and parsley. Suggested retail price in 
New York is 49c. 


Sesame Chips 

Federal Sweets and Biscuits Co., 
Inc., Clifton, N. J., has introduced a 
new bite size cracker called Ali Baba 
Sesame Chips. The product is a com- 
bination of sesame seed, rye flour, and 


peanut butter. It is being distributed 
in markets east of the Mississippi. 
Printed and designed, in part, by Mil- 
print, Inc., Milwaukee, Wis., the over- 
wrap is rotogravure printed in seven 
colors. It is a cello-wax-cello lamina- 
tion 


Instant Drink 
Pacific Hawaiian Products Co., Ful- 
lerton, Calif., manufacturer of Ha- 


COMING YOUR WAY 
THE NEW 








PFIiZ2Gar 


Citric 


HAVE YOU SEEN PAGE 55? 





waiian Punch, has introduced a new 
concentrate called QuickWay Instant 
Drink. It is being marketed in Cali- 
fornia and Arizona. Flavors include 
orange, grape, lime and lemon, and 
fruit punch. A pint bottle makes 16 
drinks when five parts water are 
added. No sugar is needed. Bottles are 
supplied by Owens-Illinois Glass Co., 
San Francisco, and Glass Container 
Corp., Fullerton, Calif.; closures, Ball 
Brothers Co., Inc., Muncie, Ind.; 
labels, Security Lithograph Co., San 
Francisco. 


Potato Bakers 

R. T. French Co., Rochester, N. Y., 
has introduced two new packaged po- 
tato products—Cheese Potato Bakers 
and Sour Cream Potato Bakers. Each 
4™% oz. package contains separate en- 


CHES cogs 


velopes for the potatoes and sauce, 
together with 4 individual baking 
shells. To prepare, one only has to 








Pur-O-Tex Belting 


whip the potatoes, stuff them into the 
shells, top with sauce, and bake them 
for 10 minutes. Each package retails 
for approximately 39c 


Instant Lemon 

Union Starch & Refining Co., Co- 
lumbus, Ind., has developed a new 
product—Pennant Instant Lemon, in 
powdered crystal form. Each 7 oz. jar 


(en 


contains the equivalent of 37 regular 
and retails for 69c. It can be 
used to make hot or cold drinks; 
sprinkled from a shaker on fish, meat 
and vegetable dishes, salads and dress- 
ings. It can also be used in baking. 
Instant Lime is also available at 79c 


lemons 


proves best for the job! 


Ton-Tex Pur-O-Tex is a white, non- 
toxic conveyor belt that is ideal for 
the food industry. It is made of 
plies of selected duck welded to- 
gether with special compounds to 
resist water, oil, grease, heat and 
mild abrasion. 


Pur-O-Tex will not impart taste or 
odor to products carried. It is per- 
manently pliable and can be vulcan- 
ized endless. Easy to wash and keep 
clean—an excellent “inspection” belt. 

Write our Engineering 
Department for help in planning 
your conveyor jobs. 


TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


31 COLUMBUS AVENUE 
ENGLEWOOD. NEW JERSEY 


TON-TEX 


CONVEYOR AND 
TRANSMISSION 


1160 AUZERAIS AVENUE 


San JOSE | 26. Rn ne 


¥ 


BELTING 


Frozen Pies 

Frozen Food Forum, Inc., Atlanta, 
Ga., is distributing four new ready-to- 
bake frozen pies under its Frosty 
Acres brand. Coding of packages is 
done through the use of complimen- 
tary colors for the apple, blueberry, 
peach and cherry pies. The cartons, 
supplied by Western-Waxide Div., 
Crown Zellerbach Corp., San Fran- 


rr 





cisco, Calif., have a high-gloss coating 
of Super Glosseal. The cartons are 
made of .016 solid bleached sulphate. 


New Package Briefs 

“Dutch” Added to Label: Boetje 
Foods, Inc., Rock Island, Ill., has 
redesigned its label to include the 
word Dutch, thereby emphasizing 
the image of a hot, strong, flavor- 
ful mustard. Jars are by Owens- 
Illinois Glass Co., Toledo, O.; clo- 
sures, Crown Cork & Seal Co., Inc., 
Philadelphia, Pa.; labels, Kittredge 
Co., Chicago, III. 

Canned Fish Label: Gorton’s of Glou- 
cester Inc., Gloucester, Mass., has 
redesigned its canned fish label. The 
background color is buff and the 
brand name appears on a bright yel- 
low oval. A new illustration is also 
used. Labels are by Muirson Label 
Co., North Haven, Conn.; cans by 
American Can Co., New York City 

Redesigned Mexican Food Label: 
Gebhardt Chili Powder Co., San 
Antonio, Texas, has redesigned la- 
bels for its entire line of Mexican 
food products. This is the first time 
in 65 years that the firm’s products 
will have a family appearance. La- 
bels are by Standard Packaging 
Corp.; Pittsburgh, Pa. 

Pizza Carton: Roman Products Corp., 
So. Hackensack, N. J., is using il- 
lustrated, full-color cartons for its 
8 oz. and 15 oz. Roman Frozen 
Party Pizza. They are designed and 
produced by U. S. Printing & Lith- 
ograph, Cincinnati, O. The firm’s 
new Polar-Glaze gives the carton a 
high gloss and a hard finish. 
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Case Packer 

DeEscCRIPTION: Teamed with the 
multi-packaging machine, the case 
packer forms a packaging system that 
handles products from filling line to 
case. Trade name: V-2 model Cluster- 
Pak Case Packer. 

FEATURES: The system handles up 
to 600 cans or bottles per minute. No 
changeover is necessary when shifting 
from bottles to cans or vice versa. A 


switch control insures efficient opera- 
tion using only one semiskilled opera- 
tor. 

Mrr.: Mead Packaging, P.O 
4417, Atlanta, Ga 


Box 


Apple Pectin 

DescRIPTION: This pectin is being 
used in the manufacture of bakers’ 
jams and jellies. Trade name: Ba-Jel. 

Features: The apple pectin pro- 
motes better heat stability while baking 
and also decreases the amount of syne- 
resis. It improves the appetite appeal 
of a product to the consumer because 
the jams and jellies remain more firm 
and stable. 

Mrr.: Speas Company, 2400 
Nicholson Ave., Kansas City 20, Mo. 


Traction Drive 

DescrRIPTION: Flat surface traction 
drive provides positive and continuous 
propulsion for flat wire belts without 
transfers and belt returns. 

Features: The drive (shown used 
with a turntable belt) allows the entire 


belt length to be used. The unit may 
also be used as a booster drive for 
flat wire belts operating over terminal 
sprokets or pulleys. Since the drive is 
positive, there is no slippage and hold- 
downs are not required. 
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Mrer.: Ashworth Bros., Winchester, 
Va. 


Beaded Cans 

DESCRIPTION: A new process pro- 
vides the body of metal cans with a 
series of three clusters of circumferen- 
tial beads before the cans are formed. 
Trade name: Tri-Cluster Bead. 

FeaTuReES: The bead arrangement 
gives cans added strength for both 
pressure and vacuum resistance. The 
new beading also offers better results 
when used on lithographed containers, 
less possibility of fracturing; stronger 
thin steel cans. 

Mer.: National Can Corp., 3217 W. 
47th St., Chicago 32, IIl. 


Screen Mixer 

DescRIPTION: Revolving end on 
end on a trunnion, this new mixer 
achieves a fast blend due to sized 
screens that are mounted radially on 
a fixed cone at the base of the mixing 
Trade name: Hobam Strata- 
Mixer. 


drum. 
Screen 


Features: Particle breakdown is 
avoided due to the mixer’s gentle ac- 
tion and its shorter mixing time. It 
can also blend particles of different 
weights. The mixer also has an op- 
tional floor-level loading and unload- 
ing feature. 

Mer.: Hobam, 
Buffalo 17, N. Y. 


Inc., Box 91-175, 


Caser 

DescripTION: This machine has a 
double case discharge nozzle for load- 
ing certain can sizes into top-open 
shipping cases. Trade name: Model 
3 Non-Shock Caser. 

Features: The manufacturer has 
modified the caser so that it will han- 
dle two small size cases or a single 
large size case interchangeably with- 
out sacrificing total can output. Cas- 


| 
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Stave line - Cad Covlt 


Processing Vats— 
in-place spray 
cleaning or port- 
able units for 
batteries of sim- 
ilar vats. 


SES 
KLENZADE MODERN 


Storage Tanks — i } 
complete systems 

for pipeline 

cleaning and in- 

place spray 

cleaning. 


Over-the-Road 
Tanks — in-place 
spray cleaning 
for haulers of 
lard, edible oils, 
liquid eggs, liq- 
vid sugar, etc. 


Recirculation Cleaning 
Complete semi or fully automatic systems 
for cleaning and sanitizing pasteurizers, 
evaporators, vacuum pans, pressure 
cookers, high temperature equipment. 


Write for Descriptive Literature 


KLENZADE PRODUCTS, INC. 


Systemctized Sanitation All Over the Nation 
Dept.34G BELOIT, WISCONSIN 


52 


ing patterns now possible are those 
made up of 202 x 306 to 303 x 406 
can sizes. The modification consists of 
split discharge nozzle that wil accom- 
modate double case feeding. 


Mer.: Canning Machinery Div., 
Food Machinery & Chemical Corp., 
103 E. Maple St., Hoopeston, Ill 


Polyethylene Bags 
DescripTION: Polyethylene bags 
with two, three or four partitions are 
perforated for easy separation 
Features: The compartmentalized 
bags offer an opportunity to promote 
twin packs, premium inserts, etc. Over- 
all! dimensions include a width range 
of 242” minimum to 15” maximum; 


” 


a length range of 942” minimum to 
22” maximum. 

Mrer.: Flexible 
Continental Can Co., Mt 
Oh 


JNO 


Packaging Div., 
Vernon, 


Pallet Loader 

Description: The pallet loader is 
used to load containers on pallets prior 
to shipping. Trade name: Rapidstak. 


2 


Features: The loader provides a 
smooth surface on which to locate the 
cartons for each tier. The pallet is 


raised to the required level and the 
entire tier, after arranging, is auto- 
matically loaded. 

Mer.: Hansford Manufacturing 
Co., 3111 Winton Rd. So., Rochester 
23, N. Y. 


Circulars, Bulletins 
Catalogues, Brochures 


Feeders: Bulletin No. 308 contains 
illustrations and specification drawings 
of pneumatic vibratory feeders, hav- 
ing a one-piece vibrator design—Na- 
tional Air Vibrator Co., 435 Literary 
Rd., Cleveland 13, Ohio. 


Conveyors: 8-page booklet entitled 
“For All-Round Use” contains 36 line 
drawings and seven photos illustrating 
applications and features of steel belt 
conveyors—Sandvik Steel, Inc., 1702 
Nevins Rd., Fairlawn, N. J. 


Diotite Cartoning: The forming and 
closing machines that are a part of 
the Diotite cartoning system for froz- 
en and other foods are discussed and 
illustrated in a 6-page folder—Conti- 
nental Can Co., 100 E. 42nd St., New 
York 17, N. Y. 


Homogenizer Valves: Illustrated bul- 
letin, No. N-1-100, describes the Multi- 
Flo homogenizer valves, giving em- 
phasis to the fact that they can be 
used for both commercial processing 
and experimental research—Creamery 
Package Mfg. Co., 1243 W. Washing- 
ton Blvd., Chicago 7, III. 


Automatic Weighing: Described in a 
4-page folder are checkweighers, 
weight classifiers, and monitors for: 
under and overfill control, portion and 
quality control by weight, and count- 
ing and grading by weight—lllumi- 
tronic Systems Corp., 680 E. Taylor, 
Sunnyvale, Calif. 


Belt Cleaning System: Bulletin 448 
describes an automatic belt cleaning 
system that cleans flat rubber and steel 
mesh belts, metal elevators and ele- 
vator belts—Sellers Injector Corp., 
1600 Hamilton St., Philadelphia 30, 
Pa. 


Sevin Insecticide: A series of 19 book- 
lets describes the use of Sevin in- 
secticide in a variety of field and or- 
chard applications ——-CRAG Agricul- 
tural Chemicals, Union Carbide 
Chemical Co. Advertising Dept.—Dis- 
tribution Section, 30-20 Thomson Ave., 
Long Island City 1, N. Y. 


Mechanical Counter: New bulletin de- 
scribes and illustrates a heavy duty 
counter (Visicounter) that has perfect 
readability even from an angle— 
Veeder-Root Inc., 70 Sargeant St., 
Hartford 2, Conn. 
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More Government Control of 
Food Industry Is Indicated 

The government, supported by pop- 
ular approval, is prepared to move in 
and put the food industry under strict 
and stringent control. Statements made 
by FDA on the standards the food 
ndustry should meet clearly imply a 
supposed inadequacy of the food in- 
dustry. It’s also inferred that the gov- 
ernment will find it necessary to move 
in and take charge. 

In order to forestall such an action, 
technologists are advised to face up 
to their responsibilities to the con- 
sumer. They should produce for quali- 
ty rather than just profit. 

A better liaison is necessary between 
the food industry and federal agencies 
The recent fiasco with FDA Red No 
1, which was recently and publicly 
taken off the approved list for use in 
foods such as maraschino cherries, was 
probably done out of ignorance. The 
FDA needs help in getting informa- 
tion. A group of technologists have 
agreed to serve as consultants in sup- 
plying technical assistance to the FDA 

Remarks made by Dr. Imri J 
Hutchings, president, Institute of 
Food Technologists, and food re 
search manager, H. J. Heinz Co., be 
fore the Chicago section of IFT 


World Nutrition Can Be 
Improved With Education 


The major nutritional need of much 
of the world is high-quality protein 
Some possible sources for more essen- 
tial-protein foods are: fish, grown on 
barren flooded land and in irrigation 
ditches; oil-bearing materials, such as 
oil-seed press-cake waste, peanuts now 
fed to animals; lower-quality protein 
from cereals and legumes, blended 
with sufficient high-quality material 
from dairy products, etc., to achieve 
balance. Some potential sources also 
being studied are green leaves, yeasts, 
molds and bacteria. 

Protein deficiencies often hit chil- 
dren hardest.. This can be overcome to 
some extent by educating certain areas 
to make better use of existing raw 
materials. 

In some regions breast feeding of 
infants is declining; this should be re- 
versed. 

India is the biggest peanut producer 
on earth, but uses practically none of 
the crop for peanut flour. Progress 
is being made in some countries. Latin 
America has been successful in devel- 
oping products such as corn, sorghum, 
and other materials. 

Food technologists in more advanc- 
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ed countries cannot help too much. 
They have had little experience in 
commercial techniques needed, due to 
the absence of need in their regions. 
Excerpts from papers delivered at 
the New York City convention of 
the Institute of Food Technologists 
by H. Van Itallie, St. Luke’s Hospital, 
and M. Milner, United Nation’s Chil- 
dren Fund. 


Kiefer Pears May Be Used 
To Make Baby Food Puree 


South Carolina pears may soon be 
used for baby food puree manufactur- 
ing. It was formerly thought that the 
Kiefer variety which is grown in this 
area was too gritty for this type of use. 

The Bartlett pear has been con- 
sidered the most desirable pear variety 
for baby food. The primary reason 
being its low grittiness. However, the 
Bartlett pear is very susceptible to fire 
blight and other diseases common to 
the Southeast. Attempts to grow it in 
this area have been discouraging. 

Research was therefore started to 
see if a Southeastern variety could be 
found that would have a satisfactory 
stone cell content (grittiness) and a 
resistance to fire blight. Through these 
tests, it found that the Bartlett 
pear contained the greatest number of 
grit cells of any variety tested. How- 
ever, its were small, therefore 
having a reputation for being low in 


was 


cells 


grittiness 
It was also found that some of the 
fire-blight resistant varieties grown in 
South Carolina were found to contain 
stone cells that were quite large. Large 
enough so that they could be easily 
removed by a simple screening pro- 
Cess 
Dr. L. O. Van Blaricom, Food 
Processing Laboratory, Horticulture 
Dept., Clemson College, So. Caro- 


lina 


New Food Science Center 
For Univ. of Massachusetts 

A new food science center is being 
built at the University of Massachu- 
setts in Amherst. The 40,000 sq. ft. 
addition will house both teaching and 
research. It will have fully equipped 
laboratories, classrooms, and offices, 
as well as a modern experimental pilot 
plant. Completion for the $1.6 million 
center is being planned for 1963. 

An adjoining facility, which is just 
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nearly completed, will be devoted ex- 
clusively to refrigeration and freezing. 
It will provide the food technology 
department with all the equipment 
needed for controlled low-temperature 
studies. 


Sweat Damage: 3 Ways 
of Controlling It 

External rust on cans causes an an- 
nual loss of nearly $1 million. When 
transported by sea through warm, hu- 
mid areas, cold canned goods suffer 
from the occurrence of rust, otherwise 
known as sweat damage. 

A typical route in which sweat dam- 
age occurs is one from U. S. West 


Coast ports through the Panama Canal 
on the way to Gulf and Atlantic Coast 
or European destinations. Shipments 
running this route between December 
and March suffer the greatest damage. 
It is during these months that the dif- 
ference between the dew point of the 
air and the cargo temperature is the 
greatest. When the two coincide (dew 
point rises), condensation occurs. 

Three methods that help to reduce 
sweat damage have been developed. 
They are: 

|. Spraying a protective treatment 
on the can before labeling. However, 
this method is only effective when con- 
ditions are not too severe. 


POTATOES 
YOUR 
MEAT ? 


Then make them 
profitable with 


Robins 


Frozen, canned or dehydrated—no matter 
how you process potatoes Robins equipment 
has a way with them. For instance, one way 
Robins makes your operations more efficient 
and profitable is in the peeling operations. 
Robins offers 3 types of potato and 

vegetable peelers. The Steam Peeler, the 
Caustic Peeler and the Abrasive Peeler—all 
designed to give top production with a 
minimum of waste and long service life with 
a minimum of maintenance. 


One machine or a complete, integrated line, 
whatever you need, Robins has 105 years of 
experience to assure you of more equipment 
for your dollar. 


Write or call today for a catalog or 
immediate service. 


MK Robins 


AND £0, INC. 


Manufacturers of Food Processing Equipment Since 1855 
713-729 East Lombard Street, Baltimore 2, Md. 


or te” 


2. The second method utilizes uni- 
tized load handling, and sealed or in- 
sulated master containers or vans. 
When using unitized load handling, 
some 50 to 60 cartons are mounted 
on a pallet and then enclosed in vapor 
barrier materials. In order to be as- 
sured of as little moisture as possible, 
both techniques should be applied at 
the canners’ warehouse rather than at 
seaboard terminals. 

3. The third method calls for im- 
proved control of dew point condi- 
tions in cargo holds. This can be 
achieved by preventing air leakage into 
the cargo spaces. Proper instruments 
for measuring dew points are neces- 
sary. 

nll report from Stanford Re- 

search Institute, Menlo, Calif., en- 
titled “Evaluation and Control of 
Sweat Damage.” 


Increase Yield of 
Cut Corn by 25% 

A patented process to freeze green 
sweet corn and then shell it, will yield 
25% more than conventionally cut 
corn, believes the inventor, Albert 
Beals, of Chicago, Ill. 

In this process, ear corn is handled 
conventionally until after it is trimmed. 
Then, instead of entering the cutters, 
it is chilled in a sweetwater solution, 
quick frozen by immersion, and shelled 
by shellers resembling the machines 
used for mature field corn. 

Once shelled the kernels remain 
intact, with pericarp whole. Weight 
loss due to leaching is avoided (ker- 
nels even gain weight during subse- 
quent processing). 

The frozen kernels may be thawed 
and blanched in a blancher and then 
filled in containers in the conventional 
manner. 


Food Consulting Firm 
Offers World-Wide Service 

A new firm has been formed that 
will work with food _ processors 
throughout the world on a consulting 
basis. Heading the new organization, 
“World Over Food Industry Consult- 
ants,” is Karl Oberdorfer, who has had 
40 years of experience in the food 
industry. He was formerly with Blue 
Star Foods, Inc., and at one time did 
research work with the late Clarence 
Birdseye. 

The firm’s offices are located in 
suite 555, Center Bldg., Omaha, Neb. 
Associated with Mr. Oberdorfer are 
John Troy, architect and engineering 
consultant, and Leon Osborn, equip- 
ment consultant. 


Men in the News 


Dr. Walton Carlyle Gregory, pro- 
fessor, North Carolina State College, 
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THE NEW 
PFIZER 


KEEPS PFIZER CITRIC 
ACID FREE-FLOWING, 
EASIER TO USE... 
AT NO EXTRA COST 


TO YOU! 


























Coming your way in all future ship- 
ments —citric acid that stays free- 
flowing until you are ready to use it! 


The Pfizer Flo-Rite Pak embodies a 
unique combination of advances, in 
both production and packaging. 


To the user this means an anhydrous 
citric acid that is—and stays—easier 
to handle and measure. 


Extensive tests and studies demon- 
strate that Flo-Rite Pak works — even 
when subjected to extremes of tem- 
perature and humidity. As an example, 
Pfizer Anhydrous Citric Acid in the 
new Flo-Rite Pak was placed in the 
hold of a vessel sailing from New York 
to Los Angeles through the Panama 
Canal. Upon arrival it was stored for 
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eight months, then returned to New 
York where the containers were 
opened. The acid was found to be as 
free-flowing as it had been the day it 
was shipped! 


And now Pfizer makes its new pack- 
aging available to you! Flo-Rite Pak 
bags have a skidproof exterior surface, 
designed to help prevent slippage from 
pallets or stacks and consequent punc- 
tures that cause the acid to be ex- 
posed. All Flo-Rite Pak bags and drums 
employ polyethylene, inside, to mini- 
mize moisture-penetration. Drums also 
contain a dessicant—moisture-absorb- 
ing silica gel—that provides continu- 
ing protection after the drum has been 
opened, provided proper re-sealing is 
effected. 


Best of all, Flo-Rite Pak citric acid, 
with its greater-than-ever resistance 
to caking, is available to you at not 
one extra cent of cost. It is offered 
as part of Pfizer's continuing efforts 
to provide the best possible product 
to its citric acid customers. 


Don’t settle for anything less—order 
Pfizer Flo-Rite Pak Citric Acid. Avail- 
able from Chas. Pfizer & Co., Inc., 
Chemical Sales Division, New York 17, 
New York. 
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is the winner of the first annual Gold- 
en Peanut Research Award consisting 
of a bronze plaque and $1,000 


Dr. Nevin Stewart Scrimshaw, <i- 
rector, Institute of Nutrition of Cen- 
tral America and Panama (INCAP), 
heads the newly expanded Dept. of Nu- 
trition, Food Science and Technology, 
Massachusetts Institute of Technology 


Dr. Frank App, retired director of 
agricultural research, Seabrook Div., 
Seeman Brothers, Inc., received the 
highest award of the New Jersey Agri- 
cultural Soceity—its gold medallion 
was presented at the group’s annual 
meeting in Trenton 


S. R. Smith has been appointed act- 
ing administrator of the Agricultural 
Marketing Service, U.S. Department of 
Agriculture. He suceeds O. V. Wells 
who retired after 15 years of service 


R. Henry Morris, Ill, has retired as 
assistant to the director of the Eastern 
Utilization Reséarch and Development 
Div., in Wyndmoor, Pa. Mr. Morris 
has been active in promoting com- 
mercialization of products and pro- 
cesses developed through utilization 
research 

Edward H. Bagley has retired as 
officer-in charge, Processed Products 
Standardization and Inspection Branch, 





HOW TO USE IT... 


WHAT IT DOES... 


Established 1880 


Check Proper 
Time To 
Harvest Peas 
and Lima Beans 


pith a 


HAMACHEK 


PRE-GRADE VINER 


| 


ts PROVEN 


W rite 
for complete 
details and 
prices. 


Kewaunee, Wisconsin 


PEA AND BEAN HULLING SPECIALISTS 


Fruit and Vegetable Div., U.S. Depart- 
ment of Agriculture. 


Dr. Samuel C. Prescott, a retired 
dean of Massachusetts Institute of 
Technology, was recognized for his 
contributions to canning technology 
by the Northeast Section, IFT, at a 
recent dinner meeting. 


Food & Drug Developments 

A recent FDA standard-of-identity 
amendment permits the use of corn 
syrup in canned sweetpotatoes with- 
out limitation. The amendment became 
effective the latter part of June. 


A petition to establish tolerances 
for white mineral oil under the Food 
Additives amendment has been accept- 


ed for filing by FDA. 


Cellophane has been confirmed 
safe by FDA for packaging all types 


of food 


Grade Standards 

Grade standards developed by the 
U. S. Department of Agriculture are 
voluntary. Comments regarding stand- 
ards and requests for copies of stand- 
ards may be sent to and obtained 
from: Chief, Processed Products 
Standardization and Inspection 
Branch, Fruit and Vegetable Div., 
Agricultural Marketing Service, U. S. 
Department of Agriculture, Washing- 
ton 25, D. C. 


Proposed Changes to Standards for: 
Canned Apricot 


¢ lingstone & Freestone 


Canned 
Peaches 
New Grade Standards for: 
Apples 
Frozen Peaches 
Frozen Field and Black-Eye Peas 


Standards of Identity 

The Food and Drug Administration 
establishes standards which are bind- 
ing to every processor Comments on 
changes may be sent in 
quintuplicate to: Hearing Clerk, De- 
partment of Health, Room 5440, 
Health, Education and Welfare Build- 
ing, 330 Independence Ave., S. W., 
Washington 25, D. C. 


proposed 


Proposed Changes to Standards for: 
Mayonnaise, French Dressing, Salad 
Dressing 
Canned Lima Beans 
Cereal Flours, Wheat Flours, and 
Related Products 
Ice Cream, French Ice Cream, Ice 
Milk, and Fruit Sherbets 
Frozen Raw Breaded Shrimp 
Artificially Sweetened Pineapple 
Canned Asparagus 
New Standards for: 
Frozen Field and Black-Eye Peas 


CANNER/PACKER for July, 1961 





ee 


| You cut production costs with... 


ALLOY WIRE 
BELT COMPANY 


Conveyor Belts 


pene 


»».» aS proved in over 3000 
installations throughout the West! 


Why does a packer’s least expensive major plant 
equipment—the conveyor system—often cause 
the most costly production delays? One cause, of 
course, lies in the design of the conveyor 

belt itself! You can reduce this conveyor system 
downtime to an absolute minimum by selecting 
an Alloy Wire Belt that is precisely fabricated 

to fit your particular installation. You 

can depend on this continuous process belt to 
fulfill your requirements—either standard or 
extreme conditions of corrosion, load and 
temperature (ranging from quick freezing applications 


to 2100 degree Fahrenheit for copper-brazing ) 


Alloy Wire Belt Company is the only conveyor 
belt manufacturer with Pacific Coast Headquarters 
and provides faster, more dependable delivery 
and service. In addition, custom engineering design 
standards are guaranteed—and at truly 
off-the-shelf prices! If you have or anticipate 

a conveyor belt problem, call or write 

Alloy Wire Belt Company, today! 


wire or round wire fabricated to specifications 


anh of 


i i\ / ¢, I 
AVA! 


) jf © 
ALLOY WIRE BELT COMPANY 


f\/ 

, j 
210 PHELAN AVENUE, SAN JOSE, CALIFORNIA 
CYpress 4-1155 
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€» WESTERN CANNER/ PACKER NEWS 


How Blue Lake Packers Protects Workers’ Hands 


By Leo J. LivINGSTON 


Protection of workers’ hands is a matter of concern to 
Blue Lake Packers, Salem, Ore., a cooperatively-owned 
canner (2 million cases annually) and freezer (10 million 
pounds). The management has worked out a recommended 
procedure for hand care. It has reduced absenteeism re- 
sulting from dermatitus and improved efficiency. 

The routine procedure is not obligatory, says plant supt 
George P. Henken, but women employees are eager to 
follow the suggestions. They are as follows: 


Recommended Hand Care 

1. WASH YOUR HANDS. This practice is and should 
be routine with all employees of food-handling establish- 
ments and is generally required by state law. The purpose 
is to prevent contamination of foods, but the action also 
prevents development of irritating skin bacteria and fungus 
when the hands are covered with gloves. 

2. DIP YOUR HANDS INTO THE BACTERICIDE 
At Blue Lake Packers a dip basin is provided in the 
women’s restroom. The basin is filled with a bactericide 
in a water solution. The chemical is said to eliminate 
virtually all stray organisms that survive the washing 
process, and this antiseptic rinse is not harmful to the hands 

3. PUT ON PROTECTIVE CREAM. The cannery 
provides a protective cream for its workers’ hands, is 
currently using a bacteriostatic hexachlorophene. This is 
a further guard against development of skin bacteria, one 
of the causes of skin allergy 

4. PUT ON LINERS. As some people are allergic to 
rubber gloves, the cannery sells cotton finger glove liners 
to its workers. The price of 20c is cost. Since latex gloves 
are non-porous, the liners also are useful in absorbing 
perspiration. Some girls buy two pairs, wear each half 
a day, wash them at night for use the next shift 

5. PUT ON GLOVES. Now the cannery worker is 
ready to go to work on the line, can handle fruit or vege- 
tables all day long, and yet maintain her hands and finger- 
nails in good condition. The use of rubber gloves insulates 
the flesh from hot products, prevents small cuts and 
abrasions. The cannery also sells the gloves at cost—S55c 


Care of Gloves 

The use of canner gloves at Blue Lake is optional, as 
there is no state law or other requirement for them. How- 
ever, most of the women fillers, toppers, and trimmers do 
use gloves. The only place on the preparation lines where 
they are not necessary is on the final inspection. 

The usual practice at Blue Lake is for the girls on the 
lines to wash their gloves a minimum of once a day. Most 
of them do so every rest period and at lunch time in order 
to cleanse them of the juices and acids. 

The glove used by Blue Lake Packers is the regular No. 
124 model manufactured by Wilson Rubber Co. for can- 
nery workers. This is a pure latex product, form-fitted on 
molds at the factory and provided with a rough palm for 
a good grip, with an additional reinforced grip on each 
finger pad for aid in picking up small objects. Blue Lake 
buys the gloves in four sizes—7, 714, 8, and 84. 


TOP VIEW: Workers are not required to wear gloves at Blue Lake Packers, but most of the line employees use them to protect their hands 
. MIDDLE: Neycessa Green of the personne! department sells a pair of Wilson standard canner gloves and cotton liners to Gracie Rawlins, 


head forelady . . . BOTTOM: Bernice Smith dips her hands in a bactericide, in basin provided by the company to aid in hand care. 
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PEELING BY 
CAUSTIC SODA METHOD 


... faster, more profitable 


Vegetable and fruit canners and packers PENNSALT Caustic Soda is available in three 
now using the Caustic Soda peeling method forms . . . flake, solid and liquid 


find this is faster, more economical and ; : 
‘ 3 Please feel free to ask our Technical Service 

therefore more profitable than other peeling ¢ f ; : 
Engineers for suggestions and information 


—— on the Caustic Soda method of potato skin 
Caustic Soda method of skin removal makes removal. Write to Industrial Chemicals— 
possible the processing of all sizes and West, PENNSALT CHEMICALS COR- 
varieties of potatoes. Deep eyes and imper- PORATION, Tacoma 1, Washington. Ask 
fections are no problem, and this method for Pennsalt Technical Bulletin P1011. 
assures a cleaner, more wholesome product. 


industrial Chemicals Division—West a] 


TACOMA 1, WASHINGTON 


Offices and Plants: i lt 
Los Angeles, Calif., Portland, Ore. e rm n s di 
Philadelphia, Pa., Salt Lake City, Utah, 


Vancouver, B. C. (CRestwood 8-1412) Chemicals 





PENNSALT CAUSTIC SODA is made at 
Portland, Ore., Tacoma, Wash., Calvert City, Ky., ESTABLISHED 1 
Wyandotte, Mich., and Mexico City. 
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Companies and Plants 

Blue Ribbon Growers, Northwest 
fruit canner cooperative, has moved 
to its new offices at West A St. and 
6th Ave., Yakima, Wash. The phone 
remains GL. 3-5564, and the mail ad- 
dress PO Box 1587. 


Nalley’s, Inc., packer of glassed 
and dried condiments and specialties 
at Tacoma, Wash., has acquired 
XLNT Spanish Foods Co., Los An- 
geles, Calif., canned and frozen pack- 
er of nationality and specialty foods. 


Dreher Pickle Co., Denver, Colo., 
has completed installation of a new 
fresh-pack pickle line costing in the 
neighborhood of $300,000. 


Western Canning Co., Hutchinson, 
Kansas, reportedly is increasing the 
production of its Colorado operations. 
This has been made possible in part by 
acquisition of the former Ray Ricketts 
plant at Crowley, and in part by ex- 
pansion of facilities at La Junta. 


Stilwell Canning Co. and Stilwell 
Frozen Foods, Stilwell, Okla., report 
that a $250,000 expansion program 
will soon be completed. New facilities 
and improvements include: 10,000 sq. 
ft. insulated casing room; automatic 
bagging machinery; cold storage with a 
capacity of 3 million Ibs.; new com- 
pressors, bringing total freezing ca- 
pacity to 12,000 Ibs. per hour; second 
French style line for green beans; and 
a high pressure steam peeler for yams 
and white potatoes. 


Pasarow Foods, Los Angeles, Calif., 
has recently been franchised to dis- 
tribute safflower products under the 
“La Lanne” label. An_ all-purpose 
cooking oil will be the first item, and 
later the company also will introduce 
mayonnaise and margarine with saf- 
flower oil bases. 


Presto Food Products, Los Angeles, 
is introducing two new vegetable-base 
foods for low-calorie and milk-free 
diets. They are “Dzert Whip,” a top- 
ping for desserts and fruit dishes, and 
“Mocha Mix,” for creaming coffee 
and cereals. 


J. R. Simplot Co., potato processor 
of Caldwell, Idaho, plans to build a 
$2'% million plant in Carberry, Mani- 
toba, Canada. The plant will employ 
500 persons. 


F & L Food Co., Colorado Springs, 
Colo., has added new equipment to its 
operation, costing about $153,000. 
The new stainless steel equipment will 
process 50,000 Ibs. of potatoes daily. 


Kubla Kahn Food Co., oriental food 
processor of Portland, Ore., has pur- 
chased three acres of industrial land 
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at 5001 S.E. Johnson Creek Rd. and 
is constructing a frozen food process- 
ing plant. The cost is estimated at 
$250,000. 


Spreckels Sugar Co., San Francisco, 
Calif., will construct a $16 million beet 
sugar processing plant on a 1600-acre 
site west of Fresno in the San Joaquin 
Valley. The plant will have a daily 
sugar-slicing capacity of 4,000 tons 
and output of approximately 1 million 
Ibs. 


Sacramento Frosted Foods Co. has 
merged into Sacramento Freezers, Inc. 
The corporate name has been changed 
to Sterling Industries, Inc. The address 
remains P.O. Box 2710, Sacramento 
10, Calif 


Springbrook Packing Co., Spring- 
brook, Ore., has been elected a mem- 
ber of North Pacific Canners & Pack- 
ers, Inc., Portland, Ore. The firm will 
can Blue Lake green beans, purple 
plums and green gage plums, and will 
freeze beans, cauliflower, rhubarb, 
strawberries and blackberries. 


Utah Pickle Co., Salt Lake City, re- 
ports a fire at its operation that caused 
damages estimated at more than $500,- 
000. The fire hit the firm just before 
its packing season. 


Hungerford Packing Co., Inc., 
vegetable processor of Hungerford, 
Pa., has purchased Delta Canning Co., 
Inc.,-Deltaville, Ga 


Diamond Walnut Growers, Inc., 
cooperative nut packer of Stockton, 
Calif., expects to test-market a premi- 
um-quality pack of mixed nuts under 

s “Diamond” brand later this year. 


Men in the News 


Harry A. Trimm, Jr. has been named 
director of. marketing for the frozen 
foods division of Stokely-Van Camp, 
Inc. Mr. Trimm formerly was a prod- 
uct marketing executive for General 
Foods Corp. at White Plains, N. Y. 
His new headquarters are at Oakland, 
Calif. 


Dr. Joseph M. Smith, professor of 
chemical engineering at Northwestern 
University, and before assuming that 
post associated with the universities of 
New Hampshire, Maryland and Pur- 
due, this fall will become a professor 
of food science and technology at Uni- 
versity of California, Davis campus. 
His specialties have been heat trans- 
fer and fluidics. 


J. T. McElroy, formerly assistant 
superintendent at the Portland, Ore., 
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cannery of Libby, McNeil & Libby, 
Chicago, Ill., has been promoted to 
plant manager. 


P. G. Miller C. Horstman 


Dr. Paul G. Miller has been appoint- 
ed technical director, Gentry, a divi- 
sion of Consolidated Foods Corp., 
Glendale, Calif. Dr. Miller will be in 
charge of the dehydrated seasonings 
firm’s research, quality control and 
technological development program 


Clair Horstman has been named a 
district sales manager for Pacific Ha- 
waiian Products Co., Fullerton, Calif., 
manufacturer of Hawaiian Punch. 


Donald C. White, manager, and 
Henry J. Andreas, chairman of Calif 
Raisin Advisory Board, Fresno, Calif., 
recently made a market survey trip 
which took them to major raisin buy- 
ing countries in Asia and Europe 


Lee Souza has been named sales 
manager, Snake River Trout Co., 
frozen fish processor of Buhl, Idaho 


D. Hadley Stuart, Jr., has resigned 
as vice president and a director of the 
Carnation Co., Los Angeles, Calif. 


David Childs, formerly superintend- 
ent of the Nimbus, Calif., plant of 
Libby, McNeill & Libby, Chicago, IIl., 
has been named manager of the Sacra- 
mento, Calif., plant. 

Lynn E. Anderson, formerly field 
superintendent at the Ogden, Utah, 
cannery of Calif. Packing Corp., San 
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Francisco, has been named assistant 
superintendent at the same plant. Paul 
Wood, formerly field supervisor at 
Burley, Ida., has succeeded Mr. Ander- 


son. 


William H. Paulus, who joined Rob- 
ert and George Paulus in Paulus Bros. 
Packing Co. at Salem, Ore., in 1930, 
has retired. When his canning firm 
was acquired by Dole Corp. in 1955, 
he became a sales consultant for the 
San Jose, Calif., organization, and has 
served in that capacity until now. 

Samuel L. Rosenthal has purchased 
an interest in and becomes vice presi- 
dent in charge of sales for Patterson 
Canning Co., Patterson, Calif., it is 
announced by Harold Jahn, president. 
Mr. Rosenthal has a long background 
in canned foods, having been associ- 
ated for many years with the former 
Aron Canning Co., Stockton, and more 
recently having been in the export 
field 

John J. Nachtrieb has been named 
to the new post of manager of frozen 
food services by Dole Corp., canner 
and frozen packer of San Jose, Calif 
His background includes association 
with Langfield Co., Calif. frozen food 
distributor, and more recently with 
Gorton’s of Gloucester, frozen fish 
firm of Massachusetts. 


John Kinnaird, formerly salesman- 
ager for Lady’s Choice Foods, has 
been named IXL division district sales- 
manager for Nalley’s Inc., with of- 
fices in San Leandro, Calif. 

Jay M. Coleman, former General 
Mills sales executive, is the new pack- 
aged foods salesmanager for Foremost 
Dairies, Inc., San Francisco, Calif. 


Alan C. Jensen, manager of Calif. 
Tomato Growers Assn., Stockton, 
since 1959, has been named admin- 
istrative assistant to R. R. Mauser, 
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executive vice-president of Calif. Can- 
ners & Growkers, Inc., San Francisco. 
Cal-Can is the cooperative which, in 
the last several years, has been acquir- 
ing Richmond-Chase Co., Filice & 
Perrelli Canning Co., Thornton Can- 
ning Co. and San Jose Canning Co. 
Mr. Jensen will be particularly con- 
cerned with Cal-Can’s 1,100 grower- 
members, and with the half-million 
tons of fruits and vegetables they deli- 
ver to the processing plants each sea- 
son. 


Fernando F. Herrero has been ap- 
pointed assistant director of engineer- 
ing for Calif. Packing Corp., San Fran- 
cisco, succeeding James L. Lippert, 
retired. 


William E. Osborn is now frozen 
food salesmanager of Calif. Consumers 
Corp., Los Angeles, Calif. He suc- 
ceeds Robert G. Free, who has re- 
signed to operate Simplified Tax 
Forms, Inc., Los Angeles. 


William J. Perry is the new produc- 
tion manager for Rocca Bella Olive 
Assn., cooperative olive processor of 
Wallace, Calif. 

Robert F. Holt has been appointed 
manager of Calif. Tomato Growers 
Assn., Stockton, Calif. Formerly as- 
sistant manager, he succeeds Alan 
Jensen,. resigned. 

E. Ronald Myers and Herman 
Schlesselman both have recently been 
appointed product managers in canned 
vegetables in the sales department of 
Calif. Packing Corp., San Francisco. 

George Solari is manager of Cali- 
fornia’s brussels sprouts marketing or- 
der, Santa Cruz, after having served in 
a similar capacity with the state’s as 
paragus marketing program. 

Dr. Virgil O. Wodicka, formerly di- 
rector of Foods Div., U. S. Army 


BLOCK Top ENTERING MIXERS 


Build the exact mixer you need from your choice of 
components. Features .. . 
industrial motors; brand name gear reducers; precision 
helical gears for quiet, efficient operation; hollow output 
shaft bore for easy agitator shaft installation. Shafts 
checked for straightness. Designed to avoid critica! 
speeds. In accord with “building block’. concept, TRI- 
DIAM Turbine gives greater flexibility, saves weight, 
allows use of smaller shafts for critical speed. For 
complete information, send 


heavy-duty ball bearing in 


now for 8 page bulletin 


Fernholtz Machinery Co., 


8468 Melrose Place, Los Angeles 46, California 
2420 University Ave., San Diego, California 
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Mark of Dependability 
Known Round the World 


IsSBRANDTSEN 


Merchants and Shipowners 
26 Broadway, N. Y. C. WH 3-2600 


ISBRANDTSEN COMPANY OF CALIFORNIA INC.—-AGENT 
150 California Street, San Francisco EXbrook 2-6414 
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Quartermaster Food and Container 
Institute, has been named technical di- 
rector, Operations Div., Hunt Foods 
and Industries, Inc., Fullerton, Calif 


Charles Matthewson, previously 
vice-president of Fradelis Frozen 
Foods Corp., Los Angeles, Calif., has 
been promoted to president. He suc- 
ceeds Milton D. Fradelis, now chair- 
man of the board. The firm packs con- 
venience frozen foods 


Eugene Barter has been named 
salesmanager of the Northern Calif 
Lady’s Choice Foods, Los 
His offices will be in 


division of 
Angeles, Calif 
San Leandro 


Sydney L. Lambertson is now man- 
ager of industrial products sales for 
Spreckels Sugar Co., San Francisco, 
Calif., after many years with Clinton 
Corn Processing Co 


James G. Luttrell Jr. has been ap- 
pointed sales promotion manager for 
Schilling Div. of McCormick & Co 


with offices in San Francisco, Calif 


William K. Kitchin has joined the 
staff of the Canners League of Cali- 
fornia, San Francisco 


Bernard Feinberg, who joined Fair- 
view Packing Co. (Hollister, Calif.) 
as head technologist five years ago, 


NAMES| 


..you can rely on! 
WAUKESHA 


New! Metering pump, accurate to of 
1%. Sanitary and industrial positive dis- 
pumps nickel alloy or stein 


placement 
less steel 


PRODEVA 


Can and bottle crushers 
and bottles. Price 


models for all 
d from $180 


size cons 
vp 


Dispersal wheels for mounting on standard 
mixer shafts to obtain superior mixing of 
paints, locquers — any 


foods, chemicals 


slurry 


Specialists in warehouse conveying. Gravi- 
ty and power conveyors with many ex 
clusive features 


° 
POTTER FLOW METERS 
Sanitary flow meters ond electronic read 
out devices; 1/10th of 1% accuracy; me- 
tering, blending, flow contro! 

. 


THOM PAK-WEIGHER 


sensitive scales speed 


PETERSON & PETERSON 


Fast, easy-reading, 
vp check weighing 


Call for expert sales, service, consultation 





PETERSON & PETERSON 

EQUIPMENT ENGINEERS 

2705 Tenth Street + Berkeley 10, California 
THornwal!l 1-7981 








has been named acting general man- 
ager of the fruit and vegetable canning 
firm. Mr. Feinberg, a graduate in 
biochemistry from Penn. State, was 
associated with the U.S. Army Quar- 
ter Master Corps after World War II. 


Frank M. Shay, long-time official 
of Sunsweet Growers, Inc., dried fruit 
cooperative of San Jose, Calif., of- 
ficially retired in May. He had served 
as a director of the co-op for 29 years, 
and as president for 22, in addition to 
having served in many industry capac- 


ities 


T. ©. Kluge, general manager of 
Sunsweet Growers, Inc., San Jose, 
Calif., has been reelected president of 
Dried Fruit Assn. of California, San 
Jose, for the 15th time. The election, 
held at the annual meeting in Monterey 
in May, also saw the following chosen 
for the 1961-62 term: J. P. Perrucci, 
Mayfair Packing Co., and Edward 
W. Landram, Calif. Packing Corp., 
Also reelected to their 
A. E. Thorpe, execu- 
Willard S. Follett, 
and three assistant 


vice presidents 
staff posts were 
tive vice-president; 
secretary-treasurer,; 


News of Western Suppliers 


Companies and Plants 


Food Machinery & Chemical Corp., 
San Jose, Calif., this July 1 officially 
changes its name to FMC Corporation. 


Stecher-Traung Lithograph Corp., 
San Francisco, Calif., has established 
a folding carton department at that 
location, to supplement the one the 
firm has long operated at Rochester, 
~~ e 


Anchor-Hocking Glass Corp., Lan- 
caster, Ohio, has moved its Northern 
California offices to 550 California 
St., San Francisco 4. Edward L. Su- 
perka is district sales manager. 


Men in the News 


Harry Wann has been promoted to 
assistant manager, Western - Waxide 
Div., Crown Zellerbach Corp., San 
Francisco, Calif. He will be headquar- 
tered at North Portland, Ore. Kenneth 
E. Harding has been appointed sales 
representative for the division at North 
Portland. 


Dr. M. J. Copley, director of USDA 
Western Regional Lab., Albany, Calif., 
has been presented with a plaque of 
appreciation by the National Assn. of 
Refrigerated Warehouses for work 
done by the laboratory staff on the 
Time-Temperature-Tolerance project. 


Edward Minneman, former vice 
president of R. A. Jones Co., has been 


secretaries—James Lively, Arthur R. 
Whyte and Betty J. Mann. 


Lloyd L. Austin has been elected a 
director of Carnation Co., dairy and 
frozen food firm of Los Angeles, 
Calif., to succeed Arthur P. Herold. 
Mr. Herold, who joined the firm in 
1933, has been vice president in charge 
of a subsidiary, Albers Milling Co. 


J. O. Egan, formerly superintendent 
for Libby, McNeill & Libby, Chicago, 
lll., at its Kent, Wash., plant, has been 
named plant manager at Mt. Vernon, 
Wash. 


Deaths 

James Storey, 63, founder and pres- 
ident of Storey Food Products Co., 
Inc., Ogden, Utah. 


David E. Dussler, 44, domestic sales 
manager, California Vegetable Con- 
centrates, Inc., Huntington Park, Calif 

S. William Coburn, 52, manager of 
institutional sales for Campbell Soup 
Co., Camden, N. J. 


T. E. Sullivan, director, 
Drug Administration 


Food and 


named director of product develop- 
ment, Fibreboard Paper Products 
Corp., San Francisco, Calif. 


E. M. Bartlett K. Milthiser 


E. M. Bartlett, Jr., has been pro- 
moted to vice president-marketing, 
western region, Container Div., Rheem 
Manufacturing Co., Linden, N. J. He 
will be responsible for all marketing 
activities in the 11 western states on 
all steel and fibre shipping containers. 
His headquarters will be at the firm’s 
Richmond, Calif. plant. 


Kenneth Millhiser will initiate the 
west coast sales program for Formed 
Container Corp., Orangeburg, N. Y.., 
manufacturer of rigid plastic formed 
containers. His headquarters will be at 
420 Market St., San Francisco, Calif. 


R. L. Cawley has been appointed 
district manager, Southern Pacific 
Div., Diversey Corp., Chicago, Ill. He 
will supervise sales and sales promo- 
tion in Arizona and extreme southern 
California. 
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NEW TOP FEED eotary pumes 


with EXCLUSIVE RESILIENT ROTORS 
for PRODUCTS DIFFICULT TO PUMP! 


SS, 
Oo’ 
ROUND INLET PUMPS ‘ EXCLUSIVE 


‘ 
use single or five-lobe rotors RECTANGULAR INLET PUMPS 
- use five-lobe rotors only 





- 
= 


CP Top Feed Pumps are being used for 
handling a variety of viscous products such 
as potato salad, cookie dough, meat emul- 
sions, pie fillings—if it flows by gravity— 
CP can pump it! 

Standard opening top feed pumps avail- 
able in capacities from 10 GPM to 100 
GPM. Rectangular opening, hopper fed 
pumps in two sizes. No. 3—-5.3 square inch 
opening and No. 6—27 square inch open- 
ing with capacities to 100 GPM at 100 PSI. 


NEW ILLUSTRATED SEND FOR COMPLETE INFORMATION 
BOOKLET gives de- 


tails, engineering 
specifications, per- T H E M FG. co M PA N y 
formance data on 
Top ae +d General and Export Offices: 1243 W. Washington Bivd., Chicago 7, Illinois 
ser tieen pin - Branches in 23 principal Cities 
uiletin A-1-525 today. Creamery Package ee. ee ee 267 King Street, West 


Combine Peas and Lima Beans PROFITABLY... 


with the Scott Improved Pea and Bean Combine 





Threshes tender peas and limas thoroughly, 

cleanly with only one operator. The high capacity The new Scott Hydraulic. Bulk 
and drastic labor reduction enables this Combine , Handling Dump Hopper com- 
to pay for itself in a short time from the reduc- ’ pletes the dumping cycle in less 
tion of labor alone. The same acreage can be than 2 minutes. The large capac- 
handled faster with less equipment. This new : . ity (1400 to 1800 Ibs. peas) elim- 
Combine does not cost — it pays! S _ inates the need for trucks entering 

the field in most cases. 


Larger hoppers are available for 
sweet corn and other products. 


THE 
COMPANY 1224 KINNEAR ROAD, COLUMBUS 8, OHIO 
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oe 
Aci 


STERILIZER 


FOR EXPERIMENTAL 


DEVELOPMENT STUDIES 
On processing new 
products 


Can be either 


purchased ita 


, 
or leased 


®@ Self-contained unit 

® 3-1 Variable speed gearhead 
motor 

® A complete unit with variable 
speed motor, thermometer, 
safety valve, pressure gauge 


High viscosity or heat sensitive products, 
can be processed better with end over 
end agitation during the cooking cycle. 
This type of agitation during processing, 
leads to much shorter and more uniform 
cooking times and consequent improved 
flavor and appearance Diameter 24” 
Cage Size 12” x 12” x 12” deep 
Overall Length 50’ Overall 
Height 40 Overall Width 40” 


Write 


for complete details 
new two color illustrated 


catalog 





BERLIN CHAPMAN CO 


BERLIN @® WISCONSIN 








(2 Ets 


Companies & Plants 


Food Machinery and Chemical 
Corp., with offices in San Jose, Calif., 
and Hoopeston, Ill., will change its 
name to FMC Corporation. The name 
change will go into effect July 1. 


R-C Can Company, St. Louis, Mo., 
manufacturer of packaging products, 
has opened a district sales office in 
New York City at 247 Park Ave 
Gordon VonDoersten has been named 
to head the office as eastern district 


sales manager 


The New Orleans, La 
sales office of the Packaging Div., 
Anchor Hocking Glass Corp., Lan- 
caster, Ohio, has moved into new 
quarters. The address is 3200 St. Ber- 
nard Ave., Suite 409. Phone number 
is 944-242] 


, display and 


A. M. Steigerwald Co., Chicago, 
Ill., designer and manufacturer of ia- 


bels, has moved to new quarters at 
1440 W. Wrightwood 


Brockway Glass Co., Inc., Brock- 
way, Pa., has moved its New York 
district office to 320 Park Ave. Com- 
bined at these quarters will be the sales 
Brockway 
subsidiaries: Demuth 
Glass Works, Inc., Tygart Valley Glass 
Co., Celluplastics Inc., Plastics Divi- 
sion and the Export Division. 


and service personnel of 


Glass and its 


Continental Can Co. has split its 
large 24-state eastern division and 
formed a southern division with head- 


quarters in Tampa, Fla 


Diversey Corp., manufacturer of 
cleaning compounds, has moved its 
general offices, research and develop- 
ment laboratories, and Central Div. 
sales offices to a new building in 
downtown Chicago located at 212 W 
Monroe St 


Wright Machinery Co., a manufac- 
turer of weighing and filling machin- 
ery, a division of Sperry Rand Corp., 
Durham, N. C., has entered into an 
agreement with Hamac-Hansella A. G 
Machinenfabrick of the Federal Re- 
West Germany. The two 
represent each other in 
and spare parts in cer- 
tain world territories. The German 
firm manufactures processing machin- 
ery and bag forming and filling equip- 
ment. 


public of 
firms will 


sales, service 


Men in the News 

Stanley E. Lienhop has been ap- 
pointed sales representative in St 
Louis, Mo., for the Western-Waxide 


NEWS 


Div., Crown Zellerbach Corp., San 
Francisco, Calif. 


W.H. Ballash W. C. Buffing, Jr. 


Willard H. Ballash has been named 
a vice president of Dobeckmum Co., 
a division of Dow Chemical Co., 


Cleveland, Ohio 


William C. Buffing, Jr., treasure! 
of National Starch and Chemical 
Corp., New York City, has been elect- 
ed a vice president, and will continue 


to serve as treasurer 


William F. Dent has been appointed 
regional sales manager, Crompton & 
Knowles Packaging Corp., New York 
City. He will be headquartered at the 
firm’s Redington Div. plant in Bell- 


wood, Ill 


Five executives of the Owens-lIlli- 
Toledo, Ohio, have 
been elected vice presidents of the 
firm. They are: Floyd M. Canter, cor- 
porate planning; Sid F. Davis, general 
sales manager, Glass Container Div.; 
W. Boyd Owen, director of personnel 
administration; Elliott R. Owens, di- 
rector of engineering and develop- 
ment. William F. Spengler will suc- 
ceed Mr. Canter as comptroller. 


nois Glass Co., 


J. G. Ferguson J. A. Stewart 


James G. Ferguson, vice president, 
Laurens Glass Works, Inc., Laurens, 
S. C., has been elected president of 
Glass Manufacturers Institute, Inc. 
Roger H. Hetzel of Armstrong Cork 
Co. was elected Ist vice president, and 
William M. Cameron of Hazel-Atlas 
Glass Div., Continental Can Co., 2nd 
vice president. 


James A. Stewart has been elected 
president of Continental Can Co. of 
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Canada, Ltd., Montreal. He succeeds 
Frank A. Whittal who died. 


Fred H. Groen has been elected 
chairman of the board, Groen Manu- 
facturing Co., Elk Grove Village, Ill., 
manufacturer of food processing 
equipment. Fred H. Groen, Jr. was 
elected president; F. J. Corcoran and 
Robert F. Groen were elected vice 
presidents. 


Dr. Robert J. Feeney has been ap- 
pointed director of commercial devel- 
opment, Chas Pfizer & Co., New York 
City. 


David Bookchester has. been ap- 
pointed vice president of adhesives 
sales, Morningstar-Paisley, Inc., New 
York City. He was formerly sales man- 
ager of the Adhesives Division 


Peter Wood, newly elected vice 
president, has been named director of 
the Flavor Div., Fritzsche Brothers, 
Inc., New York City 


R. A. Stark, salesman, Scott Viner 
Co., Columbus, Ohio, is leaving for a 
3-week trip through Belgium, Holland 
and Denmark. He will demonstrate a 
pilot combine designed for the Euro- 
pean market 


Robert D. Eklund has been appoint- 
ed district sales manager, Middle At- 
lantic district, film operations of the 
Packaging Div., Olin Mathieson 
Chemical Corp., New York City 


R. Howard Dale and Dario S. Len- 
cioni have been named assistant sales 
managers, Folding Carton Div., Con- 
tainer Corp. of America, Chicago, IIl 


L. E. Doxie was elected vice presi 
dent of the corn, grocery products 
and overseas divisions of A. E. Staley 
Mfg. Co., Decatur, Ill. Dr. James A. 
Bralley was elected vice president of 
the research and development division 


L. G. Krauskopf has been promoted 
to project leader of the Technical 
Service Laboratory, Union Carbide 
Chemicals Co., Tarrytown, N. Y. 


C. E. Tuttle has been named man- 
ager, Southwestern Div., Diversey 
Corp., cleaning compound manufac- 
turer of Chicago, Ill 


Robert J. Stuart, Jr., has been 
named corporate director of purchas- 
ing, Cherry-Burrell Corp., Cedar Rap- 
ids, Ia., manufacturer of materials 
handling systems. 


Amory Houghton, former U.S. Am- 
bassador to France, has been elected 
chairman of the executive committee, 
Corning Glass Works, Corning, N. Y. 
William C. Decker will succeed him 
as chairman of the board and chief 
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ANGELUS 


* MODEL GOL SEAMER —High Speed Straight Line Feed Closing Machine 
—or with disc feed for can making—is used by these canners for 
seaming cans 248” — 41/4" in diameter at speeds up to 500 cans per 
minute. Also available with disc type can feed for can manufacturing 
use only 


Canners and can makers the world over need...even 
demand the ultimate in simplified, rugged, efficient 
design. These demands are met by Angelus...the 
nation’s only manufacturer exclusively producing 
automatic can closing machines. 

Angelus seamers, backed by over 45 years of experi- 
ence, are rugged and dependable; they are simple to 
operate and maintain; they represent the lowest pos- 
sible initial investment. 


WRITE TODAY for complete details. Specify products, 
can dimensions cnd your capacity requirements. 


FUGUES 





AROUND 
THE 
CLOCK 
WITHOUT 
A 
STOP! 





Model AUS 


You con even replenish the label supply without 
stopping. The continuous action of the Burt Non- 
Stop Labeler means an end to costly delays . . 

lower production costs. Automatic centering de- 
vice assures accuracy. For fast, easy, economical 
labeling of glass, cans or cartons, you can't 


beat ao Burt! 


BURT: 


BURT MACHINE COMPANY 
401 EAST OLIVER STREET 
BALTIMORE 2, MARYLAND 











CANNER/PACKER 
Yearbook Number 


Sept. 15, 1961 


This is your yearly reference issue con- 
taining complete up-to-date statistics on 


canned, glass, dry and frozen foods. 


Production, procurement and traffic men will 
find this coverage vital in their daily work— 
—Gold Medal award winners for out- 


standing new or improved products for 
food processors 


—Processed food equipment and supplies 
listed in a classified index, suppliers 
listed alphabetically 


—Top scientists’ reports on research ad- 
vances 


—Leading executives summarize the sta- 
tus of food products in their fields. 


Processors advertising in the Y earbook 
Number will have their ads included in 
a separate promotional booklet called 
Food Distribution—to be distributed to 


3000 major buyers of processed foods. 


Remember, the Y earbook Number is in 


addition to the regular Sept. st issue. 


Now is the time to get your order in. 
For additional information write .. . 


Canner/Packer 
59 East Monroe Street Chicago 3, Illinois 
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executive officer. Amory Houghton, 
Jr., was elected president. 


Bev Willison has been appointed 
production manager, Atkron, Inc., 
manufacturer of bottle and can han- 
dling equipment of Cuyahoga Falls, 
Ohio 


Daniel A. Llewellyn has been 
named manager of the Marion, Ohio, 
manufacturing plant, National Can 
Corp., Chicago, III. 


Benjamin C. Renne has been ap 
pointed district manager of Philadel- 
phia, Pa., Crown Cork & Seal Co., 
Philadelphia. 


Lewis Gayner has been named plant 
manager of Brockway Glass Co.’s new 
plant at Rosemount, Minn. 


Charles A. O'Donnell has been ap 
pointed general manager, Flow Equip- 
ment Corp., Little Falls, N. J., manu- 
facturer of corn starches and syrups 


Dr. E. Eugene Fisher has been pro 
moted to director of chemical re 
search, A. E. Staley Mfg. Co., corn 
soybean and chemical processor of 
Decatur, Ill 


Kenneth O. Boyer has been named 
administrative manager—eastern reg- 
ional office, Glass Container Div., 
Owens-Illinois Glass Co., Toledo, Ohio. 


Joseph M. Mueller was named man- 
ager of services and transportation, 
and Arthur L. Gehring, manager of 
quality control. All will headquarter in 
New York. 


J. R. Swihart has been named vice 
president — international operations, 
Diversey Corp., Chicago manufacturer 
of chemical cleaning compounds. 


William F. Dent has been appointed 
regional sales manager,-Crompton & 
Knowles Packaging Corp., with head- 
quarters in Bellwood, IIL. 


Dr. Luther S$. Roehm has been elect- 
ed vice president—marketing, Merck 
Chemical Div., Merck & Co., Inc., 
Rahway, N. J. 


Deaths 

Maurice J. Sullivan, 79, former 
president and board chairman of 
American Can Co., New York City. 


Aaron J. Jacobs, 73, founder and 
board chairman of Detecto Scales, 


Inc., Brooklyn, N. Y 


Frank A. Whittal, 61, board chair- 
man and president of Continental Can 
Co. of Canada, Ltd 


C. N. Griswold, former underwrit- 
ing manager, Lansing B. Warner, Inc., 
Chicago, Ill 








is 
coming 
Sept. 15. 


Get 


your 


space 
order 


Deadline 
is 
August 15. 
Special 

rates sions 


Canners halls. 
Packers 
extra 
distribution 
to 3000 
processed 


buyers. 














The 
Yearbook 
Number 


Germany’s World's Fair of Foods 


in. *% The nerve c 
for frozen, canned and processed foods. 


*% The ideal forum for discussing licensing agree- 
ments, for locating sources of supply and for ex- 
ploring new marketing opportunities. 


Nearly 2000 exhibitors of fine foods and provi- 
to 1,000,000 sq. ft. of display space in ten modern 
and 300,000 visitors from 70 countries. 


ith Special exhibits featuring the latest in European 
we merchandising, packaging and packing. 


For information, tickets and room reservations, 


food German American Chamber of Commerce, Inc. 
666 Fifth Avenue, New York 19, New York 


Cologne, West Germany 
September 23 - October 1, 1961 


nter of Europe’s booming market 


contact: 
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TEST SUPPLY 
COOK-CHEX 
REFORT TAGS 


FOR A PERFECT RECORD 
OF RETORT PROCESSING 


Hang a Cook-Chex tag on every basket 
before it goes into the retort and elimi- 
nate all guess-work when it comes out 
of the retort. On each Cook-Chex tag, a 
chemically impregnated circle turns from 
purple to green, to provide infallible 
proof of proper and complete “in-can” 
processing. Cannery inspectors approve 
and recommend Cook-Chex. Major pack- 
ers all over the world use them to: 

1. Eliminate wrong cook schedules, 

2. Guard against “by passing” retorts. 

3. Warn of any failure in retort 

processing. 
4. Keep retort baskets in sequence. 
5. Provide low-cost permanent records 
for cooking plants. 

The cost of Cook-Chex protection is neg- 
ligible ... less than one cent for 75 cases 
of No. 300 cans. 
SEND FOR FREE TEST SUPPLY TODAY 
You’ll receive a generous supply of Cook- 
Chex at no cost; send your name, title, 
and plant address to Dept. CP 7 


Aseptic-Thermo 
Indicator Company 


11471 Vanowen Street + N. Hollywood, Calif. 





Classified Advertising 


When writing box advertisers, please address, ‘‘Box —¢/o 
Canner/Packer, 59 E. Monroe St., Chicago 30, Illinois.”’ 





RATES: Help wanted, positions wanted, ma 
chinery and equipment wanted or for sale o 
other classified notices—15 cents per word 
75< extra for blind box number. Minimum 
charge $4. Terms net prepaid. Classified ods 
ore set in 6-point type. No cuts or special bo 
der permitted Each word of capital letters 
charged for as two words 

Classified-display and professional are (borders 
ond cuts permitted) 1-time. $25, per inch 
One-inch, 12 monthly issues, paid in advance 
$200. No agency commission or cash discount 
on classified or classified display 











PROFESSIONAL SERVICES 





FOUNDED 1922 


TE ted and p= 
BB esearch Keeaborateries 


snecocn rwpaon ate 








Maurice Avenue at 58th Street, Maspeth 78, New York City 


WESTERN REPRESENTATIVE: WOLFGANG HUBER, Ph.D. 
1079 Lombard St., San Francisco 9, Calif Tel: Prospect 6-1415 





LABORATORY SERVICES 
for the FOOD, FEED, DRUG and 
CHEMICAL INDUSTRIES 
Analyses, Biological Evaluation, 
Toxicity Studies, insecticide Testing 
and Screening, Flavor Evaluation 


Project Research and Consultation 





Write for Price Schedule 
P. O. Box 2217 * Madison 1, Wis 





POSITIONS WANTED 
Wanted—College graduate mojor in Chemistry 
or Food Technology for work in southeastern pickle 
ploent as head of Quality Controi and Assistant 
plant Monager Production background preferred, 
but pickle experience not required Established 


compony Reply should nclude education age 
experience and present salary. Box 4361 


WANTED—Mon compietely familior with canning 
and packing house industry accounting. $600.00 per 
month starting wages. Opportunity for fast advance 
ment. Write 8. Hil President, Hill Packing Co 

Topeka, Kanso 


Airkem, Inc 

Alloy Wire Belt Co 

Anchor Hocking Glass Corp 18 
Angelus Sanitary Can Machine Co 
Aseptic Thermo Indicator Co 
Ashworth Bros., Inc 


Berlin Chapman Co 
Brockway Glass Co 
Burt Machine Co 


Cambridge Wire Cloth Co 

Canners Exchange 

Corn Products Co 
reamery Package Mfg. Co 
romwell Paper Company 
rown Cork & Seal Co., Inc 


Diamond Crystal Salt Co 
Economic Machinery Co 


Fernholtz Machinery Co S6F 
Food Machinery & 


Chemical Corp 3rd Cover 


62 


BUSINESS OPPORTUNITIES 


Fresh frozen fish for pet food canners—We have 
million pound cold storage plant with 40,000 freez 
ng capacity daily; also hove refrigerated trucks and 
two trawlers fishing at Sheboygan, Wisconsin. Schill 
ng Fish Co 230 N. Broadway, Green Bay, Wis 


WATER CHESTNUTS—Specia! Close-Out Price. Special 
price on orge quantity sliced and whole woter 
hestnuts. Longevity Brand from Formosa. Packaged 
six 5 tb cans per case. Available in Chicago for 
mmediate shipment. Write: Box 3761 


FOR SALE: Pickle plont located in New England 
Fully equipped for the complete pickle line. The 
Finest trade in New England. Owner wishes to 
retire. Box 1761 


FOR SALE——MACHINERY 
AND EQUIPMENT 


FOR SALE—235 Super Juice Extractor in Al con- 
dition, motor driven, used very little. Lomax Can 
ning Company, Lomox, Illinois 


For Sole—Ketties, Tonks, Loabelers, pumps, fillers, 
filters, mixers, vacuum pons, case givers and sec! 
ers, capoers, etc. Address all inquiries and send 
st of surplus equipment. Ace Equipment Co., 
6825 S. Kenwood Ave., Chicago 37, Ill. 


BOILERS 


HI-PRESSURE 
SOLD—PURCHASED-—RENTED 
turbogenerators, pumps, fans 
Nation's largest inventory, New & Used 
'NDECK POWER EQUIPMENT CO. 
9750 Skokie Bivd., Chicago (Skokie), Ill. 
OR 3-7666 














For Sale—FMC Pulper Model 32101, Labelers, Re 
torts, Kettles, Tonks, Pumps, Fillers, Vacuum Pans 
Filters, Rietz Disintegrator. Loeb Equipment Supply 
Co., 830 W. Superior St., Chicago 22, II! 


Canning Machinery for peas, beans, 
tomatoes, cherries, etc. “For over fifty years— 
alwoys the finest Huntley Manufacturing Com- 
Brocton, New York 


MONITOR 


pony inc 


Advertisers in This Issue 


Geigy Agricultural Chemicals 
German American Chamber of 
Commerce 61 


Hamachek Machine Company 56 
Heekin Can Co Back Cover 
Hercules Powder Co 16 
Hoffman-LaRoche, Inc 3 


Isbrandtsen Co., Inc 56G 


Klenzade Products, Inc 
Knox Glass Co 


Martin Bros. Container & Timber 
Products Corp 56¢ 
Morton Salt Co 13 
National Starch & Chemical Corp. .... 6 
Owens-Illinois 2nd Cover 


Penick & Ford 21 
Pennsalt Chemicals ao? 


FOR SALE: 20 Stoiniess Stee! Tanks, from 500 to 
4000 goal., vertical and horizontal, some agitoted, 
atmospheric or vacuum type. Specify your require 
ments; Fifteen stainless steel Single and Double 
Effect Evaporators 67 to 1785 sq. ft.; Thirteen stain 
less Heat Exchangers 25 to 250 sq. ft.; 3° x 15’ 
Stokes Stainiess Steel Rotary Vacuum Dryer; Roll 
Dryers; Vacuum Pans; Homogenizers; Plate Exchang- 
ers. Best Equipment Company. 1737 W. Howard St., 
Chicago 26, Ill. AMbassodor 2-1452 


MODERN REBUILT PROCESS EQUIPMENT ovailable 
oat great savings. Pneumatic Scale Cartoning Line 
consisting of Automatic Feed, Bottom Secler, Wox 
Liners, Fillers, Top Sealer, Compression Unit. Also 
Tite Wrap. Package Machinery, Hayssen, Scondio, 
Hudson Sharp Wrappers. all models. U. S. Bottlers 
16 Head Automeotic Rotary Stainless Steel Filler 
Stokes & Smith G1, G2, G4, HG84, HG87 Stainless 
Stee! Fillers. Standard Knapp and Burt Wraporound 
Labelers. Standard Knopp 429 Carton Sealers with 
Compression Units. Fitzpatrick Models D, K7 and K8 
Comminuters. Doy Imperial, Boker Perkins, W. & P 
Hoffmon Mixers, all types. OVER 5,000 MACHINES 
IN STOCK—Mixers, Labelers, Dryers, Fillers, Sifters, 
Grinders, Cappers, Pulverizers, Packaging Machines, 
Carton Sealing Machines. Write, Wire, Phone Co 
lect for Details and Quotations UNION STANDARD 
EQUIPMENT COMPANY, 318-322 Lofayette Street 
New York 12, N. Y Phone: CAnal 6-5334 


FOR SALE: Bufliovak stainless steel double-effect 
evaporotors, 1000, 800, 600 sq. ft. Pfaudier 100 
gal. Stainless jacketed kettles, Db!.-motion agitator, 
tilting bow! (6) 36° Aluminum Filter Presses 
French Oj! type 2-S screw extraction press. 4,500 
gallon vertical 5.700 gallon horizontal stainless 
steel tanks. Bufolvak 42” x 120° double drum 
dryers, ASME 1602 WP. York Freon 12 compressor 
6-3/4 x 5, 40 ton. 200 gallon sigmo mixers, Hope 
piston filler. SEND US YOUR INQUIRIES. PERRY 
1405 N. 6th Sr Phila. 22, Pa 


FOR SALE: 1961 Sweet Corn Seed, 50 HP motor 
& starter, Hume Pea Harvester 2 Clipper Pea 
Cleaners, Bagby Filler with Stainless Hopper. W 
Bittinger Co. Hanover ®. D. 35, Pa 


WANTED MACHINERY 


WANTED: 1 closing machine, either American 0-8 
or Continental PDS equipped to run 210 tins, com 
plete with topper ond preferably steam f 


steam jet 


Owatonna Canning Company, Owatonna, Minnesota 


WANTED: Apple Line or Peelers & Slicers in good 


condition. Apply Box 2761 


Peterson & Peterson 
Pfizer & Co., Inc., Chas 


Rice Seed Co., W. A 
Robins and Co., Inc., 


Scott Viner Co 

Shell Chemical Corp 3 
Shuttleworth Machinery Corp l 
Speas Co. 42 
Sunkist Growers, Inc 38-39 
Swift & Co. 10 


Thermovac, Inc S6E 
Ton-Tex Corporation 50 


Union Carbide Chemicals Co. 40 
Union Starch & Refining Co., Inc. 41 
Urschel Laboratories, Inc. 24 


Warner Inc., Lansing B. ‘ 12 
White Cap Co. 34-35 
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July 

5-21—Midwest Technicians School, Pur- 
due University, Lafayette, Ind. 

13—National Kraut Packers Assn., Ca- 
tawba Cliffs Beach Club, Port Clinton, 
Ohio. 

14—Tri-State Packers Assn:, summer 
outing, Miles River Yacht Club, St 
Michaels, Md. 

24-28—Ohio Canners & Food Processors 
Assn., tomato canners quality control 
conference, Ohio State University, 
Columbus, Ohio 


August 

20-23—National Fancy Food & Confec- 
tion Show, Hotel Astor, New York 
City 

28-29—American Soybean Assn., 4lst 
annual convention, Claypool Hotel, 
Indianapolis, Ind. 


September 

11-13—Biennial Symposium on Foods, 
Oregon State University, Corvallis, 
Ore 

17-22—-Short Course in Plant Layout, 
Warehousing & Shipping, presented 
by University of Calif., Lake Arrow- 
head Conference Center, San Bernar- 
dino Mountains, Calif 

18-19—Pet Food Institute, annual meet- 
ing, Drake Hotel, Chicago, II. 

19-27—World International Conference 
on Fish in Nutrition, Washington, 
D.C 


Merchandising Calendar 


Aug. 1-31: Natl: Sandwich Month (Wheat 


Flour Inst., 309 W. Jackson Blvd., 


Chicago 6, IIl.). 

Aug. 4-14: Natl. Green Olive Week 
(Theo. R. Sills & Co., 39 S. La Salle 
St., Chicago 3, IIl.). 

Aug 17-26; Spanish Green Olive Weck 
(Spanish Green Olive Coinmission, 55 
— Washington, Chicago 2, Lll.). 

Sept. 1-3u: Natl. Better Breaktast Month 
(Cereal Inst.. Inc., 135 S. LaSalle St., 
Chicago 3, Ill.). 

Sept. 14-23: Internat]. Tuna Week. 

Sept. 18-25: Cranberry Harvest Festival 
(Edaville Railroad, Rupe Wunschel, 
South Carver, Mass.). 

Sept. 25-Oct. 1: 100% Pure Maple Syrup 
Week (100% Pure Maple Syrup Insti., 
St. Johnsbury, Vt.). 


21-23—-National Fisheries Institute, ex- 
ecutive committee and directors meet- 
ing, Kenwood Country Club, Wash- 
ington, D. C. 

23-25—First National Culinary Arts Ex- 
position, Convention Hall, Miami 
Beach, Fla. 

26-28—Institute of Sanitation Manage- 
ment, 6th annual sanitation mainte- 
nance show, Hotel Sheraton, Phila- 
delphia, Pa. 


October 

9-10—National Pickle Packers Assn., 
meetng, Drake Hotel, Chcago, Ill. 

18-20—Packaging Institute, 23rd annual 
national packaging forum, Biltmore 
Hotel, New York City. 

19-21—Florida Canners Assn, 30th an- 
nual convention, Diplomat Hotel, Hol- 
lywood-by-the-sea, Fla. 

29-Nov. 1—National Agricultural Chem- 
icals Assn., 28th annual meeting, The 
Homestead, Hot Springs, Va. 


November 

5-8—National Frozen Food Assn., an- 
nual convention, Americana Hotel, 
Miami, Fla. 

7-10—Packaging Machinery Manufac- 
turers Inst., 1961 show, Cobo Hall, 
Detroit, Mich. 

13-14—Wisconsin Canners Assn., annual 
meeting, Schroeder Hotel, Milwaukee, 
Wis 


Oct. 1-31: October Cheese Festival 
(Amer. Dairy Assn., 20 N. Wacker Dr., 
Chicago 6, IIl.). 

Oct. 1-31: Yambilee (La. Sweet Potato 
Commission, P. O. Box 132, Opelous- 
as, La.). 

Oct. 1-31: Natl. Rice Harvest Festival 
(Rice Consumer Service, Realty Bldg., 
Louisville 2, Ky.). 

Oct. 9-15: International Pizza Week 
(International Pizza Club, Box 213, 
New York, N.Y.). 

Oct. 15-30: Kraut Pork & Apple Dinner 
Season (Natl. Kraut Packers Assn., 
202 S. Marion St., Oak Park, IIl.). 

Oct. 16-22: Fish’n Seafood Parade ( Fish’ 
n Seafood Promotions, Div. of Natl. 
Fisheries Inst., 1614 20th St., N.W., 
Washington 9, D. C.). 

Oct. 17-23: Fish’n Seafood Week (Natl. 


1.F.T. Sections Calendar of Meeting Dates 


Western 
No. Calif.: No meeting this month. 


Puget Sound: No meeting this month. 
Next one will be held this fall. 


Rocky Mountain: No meeting this month. 
So. Calif.: No meeting this month. 


Midwest 
Chicago: No meeting this month. 
Great Lakes: No meeting this month. 
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Kansas: No meeting this month. 

Ohio Valley: No meeting this month. 

St. Louis: No meeting this month. Next 
meeting will be held in September. 

Wisconsin: No meeting this month. Next 
meeting will be held September 29. 


Eastern 

Maryland: No meeting this month. 

Mohawk Valley: No meeting this month. 
Next meeting will be held in Septem- 
ber. 


15-17—Indiana Canners Assn., annual 
convention, French Lick, Ind. 

20-21—Pennsylvania Canners Assn., 47th 
annual convention, Yorktowne Hotel, 
York, Pa. 

20-21—Michigan Canners’ and Freezers’ 
Assn., fall meeting, Pantlind Hotel, 
Grand Rapids, Mich. 

27-28—Ohio Canners & Food Process- 
ors Assn., 54th annual convention, 
Commodore-Perry Hotel, Toledo, 
Ohio. 


December 


5-7—Institutional Food 
Assn., annual meeting, 
Beach Hotel, Chicago, M1. 
5-8-—-New York State Canners & Freez- 
ers Assn., 76th annual convention, 
Hotel Concord, Kiamesha Lake, N. Y. 


Manufacturers 
Edgewater 


January 


11-12—Canners League of California, 
39th annual fruit & vegetable sample 
cutting, Fairmont Hotel, San Fran- 
cisco, Calif. 

19-20—-National Preservers Assn., an- 
nual meeting, Galt Ocean Mile Hotel, 
Ft. Lauderdale, Fla. 

21-24—-National Canners Assn. & Can- 
ning Machinery and Suppliers Assn., 
Americana Hotel, Bal Harbour, Miami 
Beach, Fla. 


Fish’n Seafood Week, Natl. Fisheries 
Inst., 1614 20th St., N.W., Washington 
5. Ee CC). 

Oct. 19-28: Natl. Macaroni Week (Natl. 
Macaroni Inst., 139 N. Ashland Ave., 
Palatine, Ill.). 

Oct. 20-Dec. 25: Traditional Dessert Pro- 
motion (Amer. Bakers Assn., 20 N. 
Wacker Dr., Chicago 6, Ill. 

Oct. 23-28: Natl. Honey Week (Amer. 
Honey Inst., 114 N. Carroll St., Madi- 
son 3, Wis.). 

Nov. 15-Dec. 31: Holidays are Pickle Days 
(Natl. Pickle Packers Assn., 202 S. 
Marion St., Oak Park, IIl.). 

Nov. 19-25: Asparagus Week (New Jer- 
sey Asparagus Industry Council, Inc., 
Centerton, N. J.). 

Dec. 1-31: Egg Nog Month (Theodore 
R. Sills & Co., 39 S. LaSalle St., Chi- 
cago 3, Ill.). 


New York: No meeting this mopth. 

Northeast: No meeting this month. 

Philadelphia: No meeting this month. 
Next meeting will be in September. 

Pittsburgh: No meeting this month. 

Washington, D. C.: No meeting this 
month. Next meeting will be held Sep- 
tember 29. 


Southern 

Bluegrass: No meeting this month. 
Dixie: No meeting this month. 
Florida: No meeting this month. 
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The Farm Bill Is a Very Bad Bill, Indeed 


“Socialism and communism both are time bombs 
that could blow up our whole way of life. The 
only difference is the length of the fuse.” 

Will Rogers 

Last month brought with it the privilege of calling on 
food packers in a number of states in various sections 
of our country. Canners, freezers, dry food and glassed 
food processors were visited in New York, Maryland, 
Pennsylvania, Indiana, Illinois, Missouri, Nebraska, 
Kansas, Colorado, Utah and California 

Beside enjoying your warm welcomes and learning 
about your varied operations, | was once again im- 
pressed—as I always am on such trips—with the tre- 
mendous contributions the processed food business has 
made to growers on the one hand and to consumers 
on the other 


Highly Useful Function 

In vour dealings with the nation’s farmers, you have 
created for them a large and ever-growing market. This 
market consumes 70% of the U.S. fruit and nut crop, 
55% of the vegetable output, over 80 of the na- 
tion’s turkeys, about 409% of U.S. meats (not counting 
sausage, bacon, etc., sold fresh), nearly 50 of the 
milk, and impressive proportions of practically every 
other food crop our nation produces 

[his association with our farmers has been built 
in a way which reflects great credit upon food process- 
ors. You buy on a contractual basis which clearly de 
fines the responsibilities of both parties, you have been 
able to increase the money you pay per unit for your 
crops (both in terms of dollars and in services you 
perform), and you have tremendously expanded your 
suppliers’ markets for them 

Your service to the consumers has been equally im 
pressive. You have saved them tremendous sums of 
money by keeping prices low (for example, while the 
retail price index for all foods has risen from 1934 to 
over 240 canned fruit and vegetable prices are only 
at 180). You have made a year-around balanced diet 
available to every American, by storing up nature’s 
bounty for him. Your wide variety of convenience foods, 
"with their built-in maid service, are the envy and admira- 
tion of every other nation on the globe 


Why Change the Program? 

The farmer and the consumer have responded to 
your excellent stewardship by producing, and consum- 
ing, ever-increasing amounts of products. The gain in 
consumption of processed foods has averaged a billion 
pounds a year since the start of this century 

Clearly growers and consumers alike approve of the 
way you have conducted yourselves in these six dec- 
ades. 

It is amazing and incomprehensible to me, there- 
fore, to find U.S. senators and representatives propos- 
ing to our Congress that this successful system, which 
has given America the finest foods in the history of 
man, be exchanged for the Russian soviet method of 


oligarchic central planning and rigid control over pro- 
duction. Yet that is exactly what is being done in the so- 
called Agricultural Act of 1961, presented in House 
bill 6400, and in Senate bill 1643 


Catalog of Sins 

This measure is so socialistic, so littke concerned with 
the rights of the hundreds of thousands of Americans 
who make their living from processed food packing, 
that it is hard to know where to attack it first 

@ It calls for marketing programs which are operated 
by growers but paid for by processors, clearly the same 
sort of taxation without representation which brought 
on the Boston Tea Party 

@ It sets up the U. S. Secretary of Agriculture as 
a despot who is given arbitrary and tyrannical powers 
completely incompatible with our principles of democ 
racy and self-determination 

@ It provides for regulating the amount of raw ma- 
terials which may be processed, on a historical basis, 
thus stifling the development of new farming areas, the 
invention of new processing techniques—to say nothing 
of denying every “free” American citizen the right to 
use his land as he sees fit 


Kremlin-Style Plan 

Indeed, it is so like the kind of program we could 
expect to live under if we were to embrace Russian 
communism that | am sure Mr. Kruschev must be 
doubled over with laughter at the spectacle of our na- 
tion seeking to halt the spread of his doctrines over- 
seas, but proposing to adopt them here at home 

It is also saddening to remember that eight times 
before in our recent history (in 1934, 1935, 1937, 1939, 
1940, 1947, 1948 and 1954) the Congress has con- 
sidered proposals for the establishing of restrictive 
marketing programs similar to what the farm bill would 
provide, and on all eight occasions the measures were 
soundly defeated. It is insulting to the great majority 
of the capable men in our national legislature to re- 
quire them to rechew these old cuds for the ninth time 

Yet this arbitrary, undemocratic, inefficient, social- 
istic, unconstitutional measure has already been the sub- 
ject of countless hours of discussion by congressional 
committees and representatives of citizen groups 


Let’s Stay American 

Apparently some congressmen feel they have to make 
changes just to be doing something—whether the end 
result is good or bad for the nation 

It would be wise for these men to recall that the 
Ten Commandments, originally presented to the Israel- 
ites by Moses 3400 years ago, have never been amend- 
ed, and have had only one addition made to them 


El Stark 
Editor 
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Husking action 
takes place here 
Four spiral-grooved 
semi-hard rubber 
rolls strip corn 
completely free of 
all husk. Each roll 
made in three 
interchangeable 
sections 


HUNGRY HUSKERS 
BOOST PRODUCTION 


They handle all the ears of corn two oper- 
ators can feed—about 2'’2 tons an hour! 


FMC DOUBLE HUSKERS 


Money makers for the long run 


No ordinary machine, the husky FMC Double Husker 
has become essential for fast and proper flow-line prep- 
aration of corn. Helps make your job easier by speed- 
ing up production, cutting down on down-time, keep- 
ing husking operations free of jamming or clogging. 
Corn of any size is handled with equal efficiency, firmly 
yet gently. And the time saved in inspection, trimming 
and rehusking, reduces costs further, increases profits 
more. Be prepared for the season ahead, and many 
seasons to come, by putting FMC Huskers in your line 
now. Get full details today on this and other FMC 
“Stalk to Storage” specialized corn equipment. 


Putting !deas to Work 


FOOD MACHINERY AND CHEMICAL 
CORPORATION 


Canning Machinery Division 
General Sales Offices: 
WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL. 


yi 


This is the high- 
capacity endiess 
chain feed conveyor. 
Features non- 
breakable steel 
flights. Butts are 
cleanly and 
accurately trimmed 
and husks loosened 
in this section. 











PERFECT metal 
PAC KAGING 


Perfection Plus! That's what Heekin metal pack- 

ages, both plain and lithographed, have to offer. 

Heekin Personal Service makes it possible. Heekin 

designers and engineers will solve your packaging 

problem and produce precisely the metal package 

needed for your product. To learn how Heekin Product Planned 
Product Planned Cans will add to your profit, call 

or write today. 














